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The Honorable Board of Supervisors
County of Los Angeles
383 Kenneth Hahn Hall of Administration
500 West Temple Street
Los Angeles, CA 90012

Dear Supervisors;

CONCESSION AGREEMENT FOR THE OPERATION OF THE
. CAFETERIA AT THE MICHAEL D. ANTONOVICH ANTELOPE VALLEY COURTHOUSE

(FIFTH DISTRICT) (4-VOTES)

IT IS RECOMMENDED THAT YOUR BOARD:

1. Find the proposed concession agreement categorically exempt under the California
Environmental Quality Act (CEQA). .

2. Approve the award of and instruct the Mayor to sign the attached concession
agreement with LunchStop, Inc., for the operation of the employee and public
cafeteria at the Michael D. Antonovich Antelope Valley Courthouse (Antonovich A V
Courthouse) effective February 1, 2006, for a three year term. There is no cost to
the County and the projected annual revenue in the amount of $8,400 wil be
deposited in the County General Fund.

3. Authorize the Chief Administrative Officer to exercise an option to extend the term

of the concession agreement for two additional one-year renewal options, for a
maximum total of five years.

PURPOSE/JUSTIFICATION OF RECOMMENDED ACTION

The recommended action would provide cafeteria services to employees and members of
the public visiting the Antonovich AV Courthouse, located at 42011 - 4th Street West,

Lancaster. The concession agreement, with LunchStop, Inc., is for three years and
includes two additional one-year renewal options, for a total term of five years,
commencing February 1, 2006.
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LunchStop, Inc., the successful proposer in the competitive Request for Proposals (RFP)
process, is recommended by the Chief Administrative Office (CAO) and Superior Court to
serve as the first cafeteria vendor at this new location.

IMPLEMENTATION OF STRATEGIC PLAN GOALS

The recommended action wil provide quality meals for County staff and visitors at
reasonable prices, direct the concessionaire to maintain consistently acceptable standards
of health and cleanliness for its staff, and ensure County furnished resources are utilzed in
a prudent and efficient manner in support of County Strategic Plan Goal of Workforce
Excellence. In addition, the concession agreement wil generate revenue, thereby,
promoting the Board-approved County Strategic Plan Goal of Fiscal Responsibilty.

FISCAL IMPACT/FINANCING

Under the terms of the agreement, LunchStop, Inc. wil pay the County $700 per month or
five percent (5%) of its monthly gross receipts derived from the operation of the cafeteria,
whichever is greater. Based on the minimum amount of $700 per month, the County wil
receive $8,400 per year in revenue; however, the amount could be higher depending on
sales. Revenue will be deposited in the County General Fund.

FACTS AND PROVISIONS/LEGAL REQUIREMENTS

The County is authorized by Government Code Section 25536 to grant cafeteria and snack
bar food services; as such use is consistent with designated public purposes.

The term of the concession agreement is for three years, with two one-year options to be
exercised at the discretion of the CAO, based upon the concessionaire's compliance with
all contract terms. The contract wil commence February 1, 2006. The cafeteria serves
administrative court services personnel, law enforcement officers, and members of the
public. The cafeteria is the main and ideal food provider because of its location and lack of
closer food establishments in the area.

The County reserves the right to terminate the concession agreement, in whole or in part,
for convenience, default, improper consideration, insolvency, transfer of title, and failure to
comply with the County's Child Support Program or non-adherence to the County Lobbyist
Ordinance. The agreement also addresses various County programs, including Conflict of
Interest, GAIN/GROW Participants, Jury Service, Living Wage Ordinance, and Safely
Surrendered Baby Law, among other programs.
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County Counsel has approved the agreement as to form and concessionaire's
representative has executed the contract. The required insurance has been secured by
concessionaire.

ENVIRONMENTAL DOCUMENTATION

The approval of this concession agreement is authorized by the provisions of Government
Code Section 25536, and is categorically exempt under the California Environmental
Quality Act (CEQA) and revised Environmental Document Reporting Procedures and
guidelines adopted by your Board on November 17, 1987.

CONTRACTING PROCESS

On June 14, 2005, the RFP for the proposed concession agreement to select a cafeteria
vendor for the Antonovich A V Courthouse was made available. The CAO sent over 200
invitation letters to potential proposers who were either identified on the internet, on the list
of food service concessionaires utilzed by other County departments, or who had
previously contacted this office to express an interest in food service concessions. In
addition, notice of the solicitation and RFP package was posted and made available for
downloading on the County's web-site.

A mandatory bidders' conference was held July 7, 2005, at the Antonovich A V Courthouse
facilty and it was attended by six potential proposers. A walkthrough of the site was
conducted as part of the conference. Three proposals were received and they proceeded
to the next phase of the evaluation process as all met the minimum requirements

established in the RFP.

A three-member evaluation team comprised of two CAO employees, and one Superior
Court employee was selected. The team evaluated each proposal based on criteria
identified in the RFP including references/history, food service/menu, experience, financial
capabilty, compensation plan to the County, and marketing plan/site visits. The highest
ranking proposal, based on the noted criteria, was submitted by LunchStop, Inc.
Notification of the ranking awarded each proposal was issued October 6, 2005, and
included information regarding the Countys protest policy which was implemented by your
Board May 6, 2004. In addition, the two lower ranking bidders were given an opportunity
for a debriefing. A lower ranking bidder contacted our office telephonically for general
information, but neither one requested a debriefing or filed a protest within the designated
timeframe or as of this writing.
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IMPACT ON CURRENT SERVICES (OR PROJECTSl

Interim food services are being provided by a mobile caterer and they wil remain in place
until the contract is approved by your Board. As noted, this is a new cafeteria, therefore,
no previous contractor is in place. A certificate of occupancy for the cafeteria was issued
October 25,2005.

CONCLUSION

It is requested that the Executive Officer, Board of Supervisors, return two originals of the
executed agreement and two certified copies of the Minute Order, and the adopted,
stamped Board letter to the CAO, Real Estate Division at 222 South Hil Street, Third Floor,
Los Angeles, CA 90012 for further processing.

Respectfully submitted,

/;,_/. A' ~¡1~7~
DAVID E. JANSSEN
Chief Administrative Officer

DEJ:WLD
MLM:eb

Attachment

c: County Counsel

Auditor-Controller
Board of Supervisors/Executive Office.

Superior Court
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COUNTY OF LOS ANGELES
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CAFETERIA CONCESSION CONTRACT -

MICHAEL D. ANTONOVICH ANTELOPE VALLEY COURTHOUSE
.-

This Contract is made and entered into this _ day of ,2006,

BY AND BETWEEN

COUNTY OF LOS ANGELES, a body
corporate and politic, hereinafter referred to
as "County."

AND

LUNCHSTOP, INC., a California
corporation, hereinafter referred to as
"Concessionaire" or "Contractot'

RECITALS

WHEREAS, County may contract with private business for services in accordance with
CALIFORNIA GOVERNMENT CODE SECTIONS 23004, 25536, and 31000 to grant
concessions therein that are consistent with the government purposes served thereby; and

WHEREAS, County owns the Antelope Valley Courthouse located at 42011-41h Street West,
Lancaster, California, hereinafter referred to as the Michael D. Antonovich Antelope Valley
Courthouse; and

WHEREAS, a cafeteria concession for the preparation and sale of food and beverages is
consistent with the public purposes for which said buildings are used; and

WHEREAS, County is willng to exercise the grant of such a concession in accordance with the
terms and conditions prescribed herein.

NOW THEREFORE, in consideration of the mutual promises, covenants and conditions set forth
herein, and for good and valuable consideration, the parties agree as follows:
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1.0 APPLICABLE DOCUMENTS

The attachment(s) and exhibits designated below are attached to and form a part of this
Contract. In the event of any conflict or inconsistency in the definition or interpretation
of any word, responsibility, schedule, or the contents or description of any task,
deliverable, goods, service, or other work, or otherwise between the base Contract,
Attachments and the Exhibits, or between Exhibits, such conflct or inconsistency shall
be resolved by giving precedence first to the Contract, the Attachments and then to the
Exhibits in the following order:

'1.1 Attachment A - Statement of Work and Program Information

1.2 Attachment B - Concession Location (Cafeteria Area)

1.3 Attachment C - Menu and Price List
1.4 Attachment D - County Fixtures and Equipment
1.5 Attachment E - Concessionaire Fixtures and Equipment
1.6 Exhibit 1 - No Conflict of Interest
1.7 Exhibit 2 - Earned Income Tax Credit

1.8 Exhibit 3 - GAIN/GROW Participants, Willngness to Consider

1.9 Exhibit 4 - Contractor Employee Jury Service

1.10 Exhibit 5A- Living Wage Program (Ordinance)
1.11 Exhibit 5B - Determinations of Contractor Non-Responsibility and

Contractor Debarment Ordinance
1.12 Exhibit 5C - List of Contractors Debarred in Los Angeles County

1.13 Exhibit 5D - Living Wage Declaration

1.14 Exhibit 5E - Application for Exemption
1.15 Exhibit 5F - Acknowledgement & Statement of Compliance
1.16 Exhibit 6 - Lobbyist Ordinance Certification
1.17 Exhibit 7 - Safely Surrendered Baby Law

2.0 CONCESSION GRANTED

2.1 Concessionaire is hereby authorized to prepare and sell food and beverages as

described in Attachment A - Scope of Work and Program Information and within
the confines of the concession premises as hereinafter defined.

2.2 Concessionaire understands and agrees that the concession is by license and not

lease and confers only permission to occupy the concession premises for

concession purposes in accordance with the terms and conditions hereinafter
specified without granting or reservng to Concessionaire any interest or estate
therein.

3.0 CONCESSION PREMISES

3.1 The concession shall be conducted from the location shown in Attachment B,
Concession Location (Cafeteria Plans), located in the Michael D. Antonovich
Antelope Valley Courthouse and containing approximately 10,000 square feet
("concession premises" or "premises").

3.2 The concession premises shall be used only and exclusively for concession
purposes and such other purposes as are related thereto provided express
approval is granted by the Chief Administrative Officer and for no other purposes.
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3.3 Concessionaire acknowledges personal inspection of the concession premises

and the surrounding area and evaluation of the extent to which the physical
condition thereof wil affect the concession. Concessionaire accepts the
concession premises in their present physical condition, and agrees to make no

... demands upon County for any improvements or alteration thereof.

3.4 Concessionaire shall make no alterations to the concession premises or construct

any improvements thereon.

3.5 Concessionaire hereby acknowledges the title of County, and/or any other public
agencies having jurisdiction thereover, in and to the concession premises and the
improvements located thereon, and covenants and agrees never to assail, contest
or resist said title.

4.0 CONSIDERATION

4.1 Concessionaire shall pay to the County monthly for the concession and use

granted herein a sum equal to Seven Hundred Dollars ($700.00) or five percent
(5%) of monthly gross receipts, whichever is greater.

4.2 The initial payment shall be made March 15, 2006 and shall be based upon

receipts collected from the commencement of the term of this Contract to
February 28, 2006. Subsequent payments shall be made on or before the
fifteenth (15th) day of each month and shall be based upon the gross receipts for
the prior calendar month.

4.3 Payment shall be made by check or draft issued and payable to the Los Angeles
County Auditor-Controller on or before the fifteenth (15th) day of each calendar
month of the term provided herein. Payment shall be mailed/delivered to, and a
copy of such check to the County:

Franchise/Concession Section
Auditor-Controller, County of Los Angeles
500 W Temple Street, Room 410
Los Angeles, CA 90012

Copy of such check to be mailed/delivered to :
CAO - Real Estate Division
Concession Services Manager
222 S Hil Street, 4th Floor
Los Angeles, CA 90012

4.4 In the event payment is not made on or before said date, a late fee of One

Hundred Dollars ($100.00) shall be added to the late payment.

4.5 The late payment charge may be waived whenever the County, upon appeal of

the Concessionaire, finds late payment excusable by reason of extenuating

circumstances.

4.6 Any late payment charge shall be due and payable with the next rental payment.
County shall not be obligated at any time to notify Concessionaire of late payment
charges or the accumulation thereof.
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5.0 DEFINITIONS

5.1 Approved Franchisee - The person/business that has been granted a franchise
by LunchStop; has met the minimum requirements set forth in the Request for

r Proposal for this Contract and has been approved by the CAO..

5.2 Auditor-Controller - County Auditor-Controller or authorized representative.

5.3 Beverage - Any liquid prepared by flavoring, heating and/or admixing in advance
of consumption thereof, other than alcoholic beverages as defined in the State
Alcoholic Beverages Control Act.

5.4 Cafeteria - A cafeteria operated for the exclusive use of County employees and

the guests thereof, including those employees who furnish their own meals for
consumption therein and the general public.

5.5 Chief Administrative Office or "CAO" - The County Chief Administrative
Office/r or authorized representative.

5.6 Concession - The privilege of engaging in the commercial activities authorized
herein on the designated public propert.

5.7 Concessionaire/Contractor - Authorized vendor, including the Approved
Franchisee and LunchStop, Inc., its successors and assigns, under this Contract,
to provide food services to County employees and the public.

5.8 Contract - Agreement executed between County and Concessionaire, including

all attachments and exhibits, as it may be amended from time to time. It sets forth
the terms and conditions for the issuance and performance of the concession.

5.9 County - County of Los Angeles.

5.10 County Contract Manager - Person who wil monitor and evaluate Contractots
performance in the daily operation of the Contract and provide direction to
Contractor in the areas relating to policy, procedures and other matters within the
purview of this Contract. The County Contract Manager for this Contract shall be
the Assistant Administrative Officer, Financial Asset Management Branch, or
designee. All work performed under this Contact shall be subject to the approval
of the County Contract Manager or designee.

5.11 Day(s) - Calendar day(s) unless otherwise noted.

5.12 Fiscal Year - The twelve (12) month period beginning July 1st and ending the

following June 30th.
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5.13 Gross Receipts - All money, cash, receipts, assets, propert or other things of
value, including, but not limited to, gross charges, sales, rental, fees and
commissions made or earned by Concessionaire, and or assignees, subleases, or
permittees thereof, whether collected or accrued from business, use or

.*, occupation, or any combination thereof, transacted, performed in whole or in part,
on the concession premises, including but not limited to, rental, the rendering or
supplying of services and the sale of goods, wares or merchandise. Gross
receipts shall not include:

5.13.1 Sales and excise taxes applicable thereto, required to be collected by
Concessionaire or permittees hereof.

5.13.2 Federal, state, municipal or other taxes collected from the consumers,
regardless or whether the amount thereof as stated to the consumer as a
separate charge, provided the amount of such taxes shall be shown on the
accounting records for the concession as hereinafter required.

5.13.3 Receipts from the sale or trade-in value of any equipment used on the
concession premises and owned by Concessionaire.

5.13.4 Receipts in the form of refunds from or the value of merchandise, supplies
or equipment returned to the shippers, suppliers or manufacturers.

5.13.5 Receipts with respec to any sale where the subject of such sale or some
part thereof, is thereafter returned by the purchaser and accepted by
Concessionaire, to the extent of any refund actually granted or adjustment
actually made, either in the form of cash or credit.

5.14 Health Officer - Health Officer of the County of Los Angeles or an authorized

representative thereof.

5.15 Principal Project Manager - The individual designated by the Concessionaire to
administer the Contract operations after the Contract award.

5.16 State - The State of California.

6.0 TERM OF CONTRACT

6.1 The term of this Contract shall be for a period of three (3) years commencing
February 1 , 2006.

6.2 The County shall have the option to extend the Contract term for up to two (2)
additional one-year periods, for a maximum total Contract term of five (5) years.
The Chief Administrative Officer, or designee, has delegated authority to exercise
and execute the options to extend.

6.3 In the event Concessionaire holds over beyond the term herein provided with the

consent, expressed or implied by the County, such holding over shall be from
month to month only, subject to the conditions of this Contract, shall not be a
renewal hereof, and shall be at the rate of compensation provided for herein.
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7.0 TERMS AND CONDITIONS

7.1 ARBITRATION

.~ 7.1.1 Any controversy arising under Paragraph 4.0 Consideration and Menu
Prices reflected in Attachment C, Menu and Price List, shall be submitted
to arbitration by a single arbitrator under the Commercial Arbitration

Rules of the American Arbitration Association, as the rules now exist or
may be subsequently amended, except as hereinafter modified; the
locale for the arbitration shall be the City of Los Angeles; the sole
issue(s) for determination shall be the specific issue(s) submitted; and
the expenses subject to assessment by the arbitrator shall be borne
equally by the parties.

7.1 .2 The sole issue for determination of a controversy submitted under

Paragraph 4.0 shall be the amount payable for the concession based
upon Paragraph 4.0.

7.1.3 The sole issue for determination of a controversy submitted under Menu

Prices reflected in Attachment C, Menu and Price List shall be the
price(s) charged for the good(s) or service(s) in dispute based upon a
consideration of the factors specified in said paragraph.

7.1.4 County and Concessionaire acknowledge and agree that Sub-paragraph

7.1.1 constitutes an enforceable agreement to submit the controversy to
arbitration under the enforcement provisions of the California Arbitration
Act, as the law now exists or may be subsequently amended.

7.2 ASSIGNMENT AND DELEGATION I APPROVED FRANCHISEE

7.2.1 The Concessionaire shall not assign its rights or delegate its duties under
this Contract, or both, either in whole or in part, without the prior written
consent of the CAO. Any unapproved assignment or delegation shall be
null and void at the option of the County to be exercised in its sole
discretion. Any payments by the County to any approved delegate or
assignee on any claim under this Contract shall be deductible, at the
County's sole discretion, against any claims that the Concessionaire may
have against the County.

7.2.2 Any assumption, assignment, delegation, or takeover of any of

Concessionaire's duties, responsibilities, obligations, or performance of
same by any entity other than Concessionaire or an Approved
Franchisee and transfer of a controllng interest in Appròved Franchisee
or Concessionaire to those who are not in control at the time of execution
of this Contract, whether through assignment, sub-contract, delegation,
merger, buyout, sale of stock, or any other mechanism, with or without
consideration for any reason whatsoever without the CAO's express prior
written approval, may result in the termination of this Contract.

Acceptance of any consideration from any entity other than
Concessionaire shall not waive or constitute such approvaL.
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7.2.3

.-

County has approved Sue's Bistro, Inc, a California Corporation, as the
Approved Franchisee at the commencement of this Contract. Such
approval allows the Approved Franchisee to share the license to use the
concession premises granted in this Contract and to perform all of the
duties, obligations, covenants and responsibilities of the Contractor
and/or Concessionaire hereunder, including without limitation the
provision of insurance, in its own name and naming the County as an
additional insured as set forth in Section 7.16, and the payment of the
concession consideration. All agreements, performance, acts and

omissions by either the approved franchisee or the Contractor and/or
Concessionaire without the knowledge or consent of the other shall bind
both, and the County can rely on the written or oral agreement of either
the Approved Franchisee or Concessionaire and/or Contractor and bind
them both in connection with the work under this Contract.

7.2.3.1 Approved Franchisee acknowledges and assumes joint and
several liability with Concessionaire and/or Contractor for all of
the duties, obligations, covenants, conditions and responsibilties
of the Contractor and/or Concessionaire hereunder, and grants
the County all the rights and remedies it has against Contractor
and/or Concessionaire hereunder against the Approved
Franchisee.

7.2.3.2 County reserves the right to remove or cause Contractor and/or
Concessionaire to remove an Approved Franchisee if County
determines in its sole discretion that the Approved Franchisee
failed to provide services as required in the Statement of Work, or
otherwise breached this Contract, in which event Contractor

and/or Concessionaire shall perform in place of the Approved
Franchisee until such time as County may approve a new
Approved Franchisee. The County's right to require removal of
an Approved Franchisee and Contractor's performance in
replacement thereof, shall be in addition to the County's rights in
the event of default or other breach of this Contract as set forth
herein and in the Statement of Work.

7.2.3.3 Notwithstanding County's approval of an Approved Franchisee,
Concessionaire/Contractor shall remain primarily, and jointly and
severally liable with Approved Franchisee under this Contract, is
not released of any duty, obligation, covenant, condition or
responsibilty hereunder, including without limitation, the provision
of insurance, in its own name and naming the County as an
additional insured as set forth in Section 7.16, and the payment of
the concession consideration, and is not a guarantor or surety of
any Approved Franchisee.
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7.3 AUTHORIZATION WARRANTY

Concessionaire represents and warrants that the signatory to this Contract is fully
authorized to obligate Concessionaire to each and every term, condition, and

.- obligation of this Contract and that all requirements of the Concessionaire have
been fulfiled to provide such actual authority.

7.4 CANCELLATION

7.4.1 Upon the occurrence of anyone or more of the Events of Default, Sub-
paragraph 7.10, this Contract shall be subject to cancellation by County.
As a condition precedent thereto, the CAO shall give Concessionaire ten
(10) days notice by registered or certified mail of the date set for
cancellation thereof; the grounds therefore; and that an opportunity to be
heard thereon wil be afforded on or before said date, if request is made
therefor.

7.4.2 Upon cancellation, County shall have the right to terminate the license to
use the premises created hereby and take possession of the premises,
including all improvements, equipment, and inventory located thereon, and
use same for the purpse of satisfying and/or mitigating all damages
arising from a breach of this Contract.

7.4.3 Action by County to effectuate a cancellation and forfeiture of the
concession shall be without prejudice to the exercise of any other rights
provided herein and in the Statement of Work or by law to remedy a
breach of this Contract.

7.5 CIVIL RIGHTS LAWSINON-DISCRIMINATION AND AFFIRMATIVE ACTION

7.5.1 Concessionaire hereby assures that it will comply with Subchapter VI of
the Civil Rights Act of 1964,42 USC Sections 2000 (e) (1) through 2000
(e) (17), to the end that no person shall, on the grounds of race, creed,
color, sex, sexual preference, religion, ancestry, age, condition of
physical or mental disabilty, marital status, political affiliation, or national
origin, be excluded from participation in, be denied the benefits of, or be
otherwise subjected to discrimination under this Contract or under any
project, program, or activity supported by this Contract.

7.5.2 Concessionaire certifies and agrees that all persons employed by it, its
affiliates, subsidiaries, or holding companies are and wil be treated
equally without regard to, or because of race, color, religion, ancestry,
national origin, sex, sexual preference, age, physical or mental disabilty,
marital status, or political affiliation, in compliance with all applicable
Federal and State anti-discrimination laws and regulations.
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7.5.3 Concessionaire shall take affirmative action to ensure that applicants are
employed, and that employees are treated during employment, without
regard to race, color, religion, ancestry, national origin, sex, sexual
preference, age, physical or mental disabilty, marital status, or political
affiliation, in compliance with all applicable Federal and State anti-
discrimination laws and regulations. Such action shall include, but is not
limited to: employment, upgrading, demotion, transfer, recruitment or
recruitment advertising, layoff or termination, rates of payor other forms of
compensation, and selection for training, including apprenticeship.

7.5.4 Concessionaire shall deal with its subcontractors, bidders, or vendors
without regard to or because of race, color, religion, ancestry, national
origin, sex, sexual preference, age, physical or mental disability, marital
status, or political affiliation.

7.5.5 Concessionaire shall allow County representatives access to the

Concessionaire's employment records during regular business hours to
verify compliance with the provisions of this section when so requested by
the County.

7.5.6 If the County finds that any provisions of this section have been violated,

such violation shall constitute a material breach of this Contract upon
which the County may terminate or suspend this Contract. While the
County reserves the right to determine independently that the anti-
discrimination provisions of this Contract have been violated, in addition,
a determination by the California Fair Employment Practices
Commission or the Federal Equal Employment Opportunity Commission
that the Contractor has violated Federal or State anti-discrimination laws
or regulations shall constitute a finding by the County that the Contractor
has violated the anti-discrimination provisions of this Contract.

7.6 COUNTY/GOVERNMENT PROGRAMS

7.6.1 CHILD SUPPORT - Warranty of Adherence

The Concessionaire acknowledges that the County has established a goal
of ensuring that all individuals who benefit financially from County through
a contract are in compliance with their court-ordered child, family and
spousal support obligations in order to mitigate the economic burden
otherwise imposed upon the County and its taxpayers.
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As required by the County's Child Support Compliance Program (County
Code Chapter 2.200) and without limiting the Concessionaire's duty under
this Contract to comply with all applicable provisions of law, the
Concessionaire warrants that it is now in compliance and shall during the
term of this Contract maintain compliance with employment and wage
reporting requirements as required by the Federal Social Security Act (42
USC Section 653a) and California Unemployment Insurance Code Section
1088.5, and shall implement all lawfully served Wage and Earnings
Withholding Orders or Child Support Services Department Notices of
Wage and Earnings Assignment for Child or Spousal Support, pursuant to
Code of Civil Procedure Section 706.031 and Family Code Section

5246(b).

7.6.2 Conflict of Interest, No

No County employee whose position with the County enables such
employee to influence the award of this Contract or any competing

contract, and no spouse or economic dependent of such employee, is or
shall be employed in any capacity by the Contractor or have any other
direct or indirect financial interest in this Contract. No officer or employee
of the Contractor who may financially benefit from the performance of work
hereunder shall in any way participate in the County's approval or ongoing
evaluation, of such work, or in any way attempt to unlawfully influence the
County's approval or ongoing evaluation of such work.

The Contractor shall comply with all conflict of interest laws, ordinances,
and regulations now in effect or hereafter to be enacted during the term
of this Contract. The Contractor warrants that it is not now aware of any
facts that create a conflict of interest. If the Contractor hereafter

becomes aware of any facts that might reasonably be expected to create
a conflict of interest, it shall immediately make full disclosure of such
facts to the County. Full written disclosure shall include, but not be
limited to, identification of all persons implicated and a complete
description of all relevant circumstances. The Contractor represents and
warrants that it is aware of, and its authorized officers have read, the
provisions of Los Angeles County Code, Section 2.180.010, "Certain
Contracts Prohibited," and that execution of the Contract wil not violate
those provisions. Exhibit 1 - No C.onflict of Interest Certification.

7.6.3 Earned Income Tax Credit, Notice to Employees

Contractor shall notify its employees, and shall require each subcontractor
to notify its employees, that they may be eligible for the Federal Earned
Income Credit under the Federal income tax laws. Such notice shall be
provided in accordance with the requirements set forth in Internal Revenue
Service Notice 1015. Exhibit 2 - Earned Income Tax Credit.
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7.6.4 GAIN/GROW Participants

.-

Should the Contractor require additional or replacement personnel after
the effective date of this Contract, the Contractor shall give consideration
for any such employment openings to participants in the County's
Department of Public Social Services Greater Avenues for Independence
(GAIN) Program, or General Relief Opportunities for Work Program
(GROW) who meet the Contractots minimum qualifications for the
position. The County wil refer GAIN/GROW participants by job category
to the Contractor. Exhibit 3 - GAIN/GROW Participants, Wilingness to
Consider.

In the event that both laid-off employees and GAIN/GROW participants
are available for hiring, County employees shall be given first priority.

7.6.5 Jury Service

7.6.5.1 Unless Concessionaire has demonstrated to the County's
satisfaction either that Concessionaire is not a "Contractot' as
defined under the Jury Service Program as codified in Sections
2.203.010 through 2.203.090 of the Los Angeles County Code, a
copy of which is attached as Exhibit 4 and made a part of this
contract, or that Concessionaire qualifies for an exception to the
Jury Service Program (Section 2.203.070 of the County Code),
Concessionaire shall have and adhere to a written policy that
provides that its Employees. shall receive from the
Concessionaire, on an annual basis, no less than five days of
regular pay for actual jury service. The policy may provide that
Employees deposit any fees received for such jury service with
the Concessionaire or that the Concessionaire deduct from the
Employee's regular pay the fees received for jury service.

7.6.5.2 For purposes of this Section, "Concessionaire" means a person,
partnership, corporation or other entity which has a contract with
the County or a subcontract with a County contractor and has
received or wil receive an aggregate sum of $50,000 or more in
any 12-month period under one or more County contracts or
subcontracts. "Employee" means any California resident who is a
full time employee of Concessionaire. "Full time" means 40 hours
or more worked per week, or a lesser number of hours if: 1) the
lesser number is a recognized industry standard as determined
by the County, or 2) Concessionaire has a long-standing practice
that defines the lesser number of hours as full-time. Full-time
employees providing short-term, temporary services of 90 days or
less within a 12-month period are not considered full-time for
purposes of the Jury Service Program. If Concessionaire uses

any subcontractor to perform services for the County under the
Contract, the subcontractor shall also be subject to the provisions
of this Section. The provisions of this Section shall be inserted

into any such subcontract agreement and a copy of the Jury
Service Program shall be attached to the agreement.
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7.6.5.3 If Concessionaire is not required to comply with the Jury Service
Program when the Contract commences, Concessionaire shall
have a continuing obligation to review the applicability of its
"exception status" from the Jury Service Program, and
Concessionaire shall immediately notify County if Concessionaire
at any time either comes within the Jury Service Program's

definition of "Contractot' or if Concessionaire no longer qualifies
for an exception to the Program. In either event, Concessionaire
shall immediately implement a written policy consistent with the
Jury Service Program. The County may also require, at any time
during the Contract and at its sole discretion, that Concessionaire
demonstrate to the County's satisfaction that Concessionaire
either continues to remain outside of the Jury Service Program's
defin.ition of "Contractot' and/or that Concessionaire continues to
qualify for an exception to the Program.

7.6.5.4 Concessionaire's violation of this Section of the Contract may
constitute a material breach of the Contract. In the event of such
material breach, County may, in its sole discretion, terminate the
Contract and/or bar Concessionaire from the award of future
County contracts for a period of time consistent with the
seriousness of the breach. Concessionaire shall properly prepare
and execute Exhibit 4 which is attached hereto.

7.6.6 Living Wage Ordinance

This Contract is subject to the provisions of the County's ordinance

entitled Living Wage Program as codified in Sections 2.201.010 through
2.201.100 of the Los Angeles County Code, a copy of which is attached
as Exhibit 5-A and incorporated by reference into and made a part of this
Contract.

7.6.6.1 Payment of Living Wage Rates

1. Unless Contractor has demonstrated to the County's satisfaction
either that Contractor is not an "Employet' as defined under the
Program (Section 2.201.020 of the County Code) or that Contractor
qualifies for an exception to the Living Wage Program (Section
2.201.090 of the County Code), Contractor shall pay its Employees
no less than the applicable hourly living wage rate, as set forth
immediately below, for the Employees' services provided to the
County, including, without limitation, "Travel Time" as defined below
at subsection 5 of this Subparagraph 7.6.6.1 under the Contract:

a. Not less than $9.46 per hour if, in addition to the per-hour wage,
Contractor contributes less than $1.14 per hour towards the
provision of bona fide health care benefits for its Employees and
any dependents; or
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b. Not less than $8.32 per hour if, in addition to the per-hour wage,
Contractor contributes at least $1.14 per hour towards the
provision of bona fide health care benefits for its Employees and
any dependents. The Contractor wil be deemed to have
contributed $1.14 per hour towards the provision of bona fide
health care benefits if the benefits are provided through the

County Department of Health Services Community Health Plan.
If, at any time during the Contract, the Contractor contributes less
than $1.14 per hour towards the provision of bona fide health
care benefits, the Contractor shall be required to pay its
Employees the higher hourly living wage rate.

2. For purposes of this Sub-paragraph "Contractor" includes any

subcontractor or Approved Franchisee engaged by the Contractor to
perform services for the County under the Contract. If the Contractor
uses any subcontractor or franchisee to perform services for the
County under the Contract, the subcontractor or franchisee shall be
subject to the provisions of this Sub-paragraph. The provisions of
this Sub-paragraph .shall be inserted into any such subcontract or
franchise and a copy of the Living Wage Program shall be attached
to the subcontract or franchise. "Employee" means any individual
who is an employee of the Contractor under the laws of California,
and who is providing full-time services to the Contractor, some or all
of which are provided to the County under the Contract. "Full-time"
means a minimum of 40 hours worked per week, or a lesser number
of hours, if the lesser number is a recognized industry standard and
is approved as such by the County; however, fewer than 35 hours
worked per week wil not, in any event, be considered full time.

3. If the Contractor is required to pay a living wage when the Contract
commences, the Contractor shall continue to pay a living wage for
the entire term of the Contract, including any option period.

4. If the Contractor is not required to pay a living wage when the
Contract commences, the Contractor shall have a continuing
obligation to review the applicability of its "exemption status" from the.
living wage requirement. The Contractor shall immediately notify the
County if the Contractor at any time either comes within the Living
Wage Program's definition of "Employer" or if the Contractor no
longer qualifies for an exception to the Living Wage Program. In
either event, the Contractor shall immediately be required to

commence paying the living wage and shall be obligated to pay the
living wage for the remaining term of the Contract, including any
option period. The County may also require, at any time during the
Contract and at its sole discretion, that the Contractor demonstrate to
the County's satisfaction that the Contractor either continues to
remain outside of the Living Wage Program's definition of "Employer"
and/or that the Contractor continues to qualify for an exception to the
Living Wage Program'. Unless the Contractor satisfies this
requirement within the time frame permitted by the County, the
Contractor shall immediately be required to pay the living wage for
the remaining term of the Contract, including any option period.
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5. For purposes of the Contractor's obligation to pay its Employees the
applicable hourly living wage rate under this Contract, "Travel Time"
shall have the following two meanings, as applicable: 1) With respect
to travel by an Employee that is undertaken in connection with this
Contract, Travel Time shall mean any period during which an
employee physically travels to or from a County facility if the
Contractor pays the Employee any amount for that time or if
California law requires the Contractor to pay the Employee any
amount for that time; and 2) With respect to travel by an Employee
between County facilities that are subject to two different contracts
between the Contractor and the County (of which both contracts are
subject to the Living Wage Program). Travel Time shall mean any
period during which an Employee physically travels to or from or
between such County facilities if the Contractor pays the Employee
any amount for that time or if California law requires the Contractor to
any the Employee any amount for that time.

7.6.6.2 Contractor's Submittal of Certified Monitoring Reports

The Contractor shall submit to the County certified monitoring reports at
a frequency instructed by the County. The certified monitoring reports
shall list all of the Contractor's Employees during the reporting period.

The certified monitoring reports shall also verify the number of hours
worked, the hourly wage rate paid, and the amount paid by the
Contractor for health benefits, if any, for each of its Employees. The
certified monitoring reports shall also state the name and identification
number of the Contractor's current health care benefits plan, and the
Contractor's portion of the premiums paid as well as the portion paid by
each Employee. All certified monitoring reports shall be submitted on
forms provided by the County, or any other form approved by the County
which contains the above information. The County reserves the right to
request any additional information it may deem necessary. If the County
requests additional information, the Contractor shall promptly provide
such information. The Contractor, through one of its officers, shall certify
under penalty of perjury that the information contained in each certified
monitoring report is true and accurate.

7.6.6.3 Contractor's Ongoing Obligation to Report Labor LawlPayroll
Violations and Claims

During the term of this Contract, if the Contractor becomes aware of any
labor law/payroll violation or any complaint, investigation or proceeding
("claim") concerning any alleged labor law/payroll violation (including but
not limited to any violation or claim pertaining to wages, hours and
working conditions such as minimum wage, prevailng wage, living wage,
the Fair Labor Standards Act, employment of minors, or unlawful
employment discrimination), the Contractor shall immediately inform the
County of any pertinent facts known by the Contractor regarding same.
This disclosure obligation is not limited to any labor law/payroll violation
or claim arising out of the Contractor's contract with the County, but

instead applies to any labor law/payroll violation or claim arising out of
any of the Contractor's operations in California.
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7.6.6.4 County Auditing of Contractor Records

.-
Upon a minimum of twenty-four (24) hours' written notice, the County
may audit, at the Contractor's place of business, any of the Contractor's
records pertaining to the Contract, including all documents and
information relating to the certified monitoring reports. The Contractor is
required to maintain all such records in California until the expiration of
four (4) years from the date of final payment under the Contract.

Authorized agents of the County shall have access to all such records
during normal business hours for the entire period that records are to be
maintained.

7.6.6.5 Notifications to Employees

The Contractor shall place County-provided living wage posters at each
of the Contractor's place of business and locations where the

Contractor's employees are working. The Contractor shall also distribute
County-provided notices to each of its employees at least once per year.
The Contractor shall translate posters and handouts into Spanish and
any other language spoken by a significant number of employees.

7.6.6.6 Enforcement and Remedies

If the Contractor fails to comply with the requirements of this Sub-
paragraph, the County shall have the rights and remedies described in
this Sub-paragraph in addition to any rights and remedies provided by
law or equity.

1. Remedies for Submission of Late or Incomplete Certified Monitorina
Reports. If the Contractor submits a certified monitoring report to the
County after the date it is due or if the report submitted does not
contain all of the required information or is inaccurate or is not

properly certified, any such deficiency shall constitute a breach of the
Contract. In the event of any such breach, the County may, in its
sole discretion, exercise any or all of the following rights/remedies:

a. Withholdina of Payment - If the Contractor fails to submit
accurate, complete, timely and properly certified monitoring
reports, the County may withhold from payment to the Contractor
up to the full amount of any invoice that would otherwise be due,
until the Contractor has satisfied the concerns of the County,
which may include required submittal of revised certified
monitoring reports or additional supporting documentation.
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b. liquidated DamaQes - It is mutually understood and agreed that
the Contractor's failure to submit an accurate, complete, timely
and properly certified monitoring report wil result in damages
being sustained by the County. It is also understood and agreed
that the nature and amount of the damages wil be extremely
difficult and impractical to fix; that the liquidated damages set
forth herein are the nearest and most exact measure of damages
for such breach that can be fixed at this time; and that the
liquidated damages are not intended as a penalty or forfeiture for
the Contractor's breach. Therefore, in the event that a certified
monitoring report is deficient, including but not limited to being
late, inaccurate, incomplete or uncertified. it is agreed that the
County may, in its sole discretion, assess against the Contractor
liquidated damages in the amount of $100 per monitoring report
for each day until the County has been provided with a properly
prepared, complete and certified monitoring report. The County
may deduct any assessed liquidated damages from any
payments otherwise due the Contractor or from the security
deposit payable under Section 7.23 hereof.

c. Termination - the Contractor's continued failure to submit

accurate, complete, timely and properly certified monitoring
reports may constitute a material breach of the Contract. In the
event of such material breach, County may, in its sole discretion,
terminate the Contract.

2. Remedies for Payment of Less Than The Required Livina Waae. If
the Contractor fails to pay any Employee at least the applicable
hourly living wage rate, such deficiency shall constitute a breach of
this Contract. In the event of any such breach, the County may, in its
sole discretion, exercise any or all of the following rights/remedies:

a. WithholdinQ Payment - If the Contractor fails to pay one or more
of its Employees at least the applicable hourly living wage rate,
the County may withhold from any payment otherwise due the
Contractor the aggregate difference between the living wage
amounts the Contractor was required to pay its employees for a
given pay period and the amount actually paid to the employees
for that pay period. The County may hold said amount until the
Contractor has satisfied the County that any underpayment has
been cured, which may include required submittal of revised
certified monitoring reports or additional supporting
documentation.
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b. Liquidated Damaoes - It is mutually understood and agreed that
the Contractor's failure to pay any of its employees at least the
applicable hourly living wage rate wil result in damages being
sustained by the County. It is also understood and agreed that
the nature and amount of the damages wil be extremely difficult
and impractical to fix; that the liquidated damages set forth herein
are the nearest and most exact measure of damages for such
breach that can be fixed at this time; and that the liquidated
damages are not intended as a penalty or forfeiture for the
Contractor's breach. Therefore, it is agreed that the County may,
in its sole discretion, assess against the Contractor liquidated
damages of $50 per employee per day for each and every
instance of an underpayment to an employee. The County may
deduct any assessed liquidated damages from any payments
otherwise due the Contractor or from the security deposit payable
under Section 7.23 hereof.

c. Termination - The Contractor's continued failure to pay any of its
Employees the applicable hourly living wage rate may constitute
a material breach of the Contract. In the event of such material

breach, County may, in its sole discretion, terminate the Contract.

3. Debarment - In the event the Contractor breaches a requirement of
this Sub-paragraph, the County may, in its sole discretion, bar the
Contractor from the award of future County contracts for a period of
time consistent with the seriousness of the breach, not to exceed
three years.

7.6.6.7 Use of Full-Time Employees

The Contractor shall assign and use full-time Employees of the
Contractor to provide services under the Contract unless the Contractor
can demonstrate to the satisfaction of the County that it is necessary to
use non-full-time employees based on staffing efficiency or County
requirements for the work to be performed under the Contract. It is
understood and agreed that the Contractor shall not, under any
circumstance, use non-full-time employees for services provided under
the Contract unless and until the County has provided written
authorization for the use of same. The Contractor submitted with its
proposal a full time Employee staffing plan. If the Contractor changes its
full time employee staffing plan, the Contractor shall immediately provide
a copy of the new staffing plan to the County.
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7.6.6.8 Contractor Retaliation Prohibited

.-

The Contractor and/or its Employees shall not take any adverse action
which would result in the loss of any benefit of employment, any contract
benefit, or any statutory benefit for any employee, person or entity who
has reported a violation of the Living Wage Program to the County or to
any other public or private agency, entity or person. A violation of the
provisions of this Sub-paragraph may constitute a material breach of the
Contract. In the event of such material breach, County may, in its sole
discretion, terminate the Contract.

7.6.6.9 Contractor Standards

During the term of the Contract, the Contractor shall maintain business
stability, integrity in employee relations and the financial ability to pay a
living wage to its employees. If requested to do so by the County, the
Contractor shall demonstrate to the satisfaction of the County that the
Contractor is complying with this requirement.

7.6.6.1 o Neutrality in Labor Relations

The Contractor shall not use any consideration received under the

Contract to hinder, or to further, organization of, or collective bargaining
activities by or on behalf of Contractor's employees, except that this
restriction shall not apply to any expenditure made in the course of good
faith collective bargaining, or to any expenditure pursuant to obligations
incurred under a bona fide collective bargaining agreement, or which
would otherwise be permitted under the provisions of the National Labor
Relations Act.

7.6.7 Contractor Responsibilty and Debarment

7.6.7.1 Responsible Contractor

A responsible Contractor is a Contractor who has demonstrated the
attribute of trustworthiness, as well as quality, fitness, capacity and
experience to satisfactorily perform the Contract. It is the County's policy
to conduct business only with responsible contractors.

7.6.7.2 Chapter 2.202 of the County Code

The Contractor is hereby notified that, in accordance with Chapter 2.202
of the County Code, a copy of which is attached as Exhibit 5-B and

made a part of the Contract, if the County acquires information

concerning the performance of the Contractor on this or other contracts
which indicates that the Contractor is not responsible, the County may, in
addition to other remedies provided in the Contract, debar the Contractor
from bidding or proposing on, or being awarded, and/or performing work
on County contracts for a specified period of time, which generally will
not exceed five (5) years or be permanent if warranted by the
circumstances, and terminate any or all existing contracts the Contractor
may have with the County.
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7.6.7.3 Non-Responsible Contractor

The County may debar a Contractor if the Board of Supervisors finds, in
its discretion, that the Contractor has done any of the following: (1)
violated a term of a contract with the County or a nonprofit corporation

created by the County, (2) committed any act or omission which
negatively reflects on the Contractor's quality, fitness or capacity to
perform a contract with the County, any other public entity, or a nonprofit
corporation created by the County, or engaged in a pattern or practice
which negatively reflects on same, (3) committed an act or offense which
indicates a lack of business integrity or business honesty, or (4) made or
submitted a false claim against the County or any other public entity.
Attached as Exhibit 5-C is a list of contractors debarred in Los Angeles
County.

7.6.7.4 Contractor Hearing Board

1. If there is evidence that the Contractor may be subject to debarment,
the Department wil notify the Contractor in writing of the evidence
that is the basis for the proposed debarment and wil advise the
Contractor of the scheduled date for a debarment hearing before the
Contractor Hearing Board.

2. The Contractor Hearing Board wil conduct a hearing where evidence

on the proposed debarment is presented. The Contractor and/or the
Contractor's representative shall be given an opportunity to submit
evidence at that hearing. After the hearing, the Contractor Hearing

Board shall prepare a tentative proposed decision, which shall
contain a recommendation regarding whether the Contractor should
be debarred, and, if so, the appropriate length of time of the
debarment. The Contractor and the Department shall be provided an
opportunity to object to the tentative proposed decision prior to its
presentation to the Board of Supervisors.

3. After consideration of any objections, or if no objections are

submitted, a record of the hearing, the proposed decision, and any
other recommendation of the Contractor Hearing Board shall be
presented to the Board of Supervisors. The Board of Supervisors

shall have the right to modify, deny, or adopt the proposed decision
and recommendation of the Contractor Hearing Board.

4. If a Contractor has been debarred for a period longer than five (5)
years, that Contractor may after the debarment has been in effect for
at least five (5) years, submit a written request for review of the
debarment determination to reduce the period of debarment or

terminate the debarment. The County may, in its discretion, reduce
the period of debarment or terminate the debarment if it finds that the
Contractor ahs adequately demonstrated one or more of the
following: (1) elimination of the grounds for which de debarment was
imposed; (2) a bona fide change in ownership or management; (3)
material evidence discovered after debarment was imposed; or (4)
any other reason that is in the best interests of the County.
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5. The Contractor Hearing Board will consider a request for review of a
'debarment determination only where (1) the Contractor has been
debarred for a period longer than five (5) years; (2) the debarment
has been in effect for at least five (5) years; and (3) the request is in
writing, states one of the grounds for reduction of the debarment
period or termination of the debarment, and includes supporting

documentation. Upon receiving an appropriate request, the
Contractor Hearing Board wil provide notice of. the hearing on the
request. At the hearing, the Contractor Hearing Board shall conduct
a hearing where evidence on the proposed reduction of debarment
period or termination of debarment is presented. This hearing shall
be conducted and the request for review decided by the Contractor
Hearing Board pursuant to the same procedures as for a debarment
hearing.

6. The Contractor Hearing Board's proposed decision shall contain a
recommendation on the request to reduce the period for debarment
or terminate the debarment. The Contractor Hearing Board shall
present its proposed decision and recommendation to the Board of
Supervisors. The Board of Supervisors shall have the right to modify,
deny, or adopt the proposed decision and recommendation of the
Contractor Hearing Board.

7.6.7.5 Subcontractors of Contractor

These terms shall also apply to Subcontractor of County Contractors.

7.6.8 Lobbyist Ordinance

Concessionaire and each County lobbyist or County lobbying firm as
defined in Los Angeles County Code Section 2.160.010, retained by
Concessionaire, shall fully comply with the County Lobbyist Ordinance.
Failure on the part of Concessionaire, County lobbyist or County lobbying
firm retained by Concessionaire to fully comply with the County Lobbyist
Ordinance shall constitute a material breach of this Contract upon which
the County may immediately terminate or suspend this agreement. Exhibit
6 - Lobbyist Ordinance Certification.
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7.6.9 Quality Assurance Plan

.-

The County or its agent wil evaluate the Contractots performance under
this Contract on not less than an annual basis. Such evaluation wil
include assessing the Contractots compliance with all Contract terms and
conditions and performance standards. Contractor deficiencies which the
County determines are severe or continuing and that may place
performance of the Contract in jeopardy if not corrected wil be reported to
the Board of Supervsors. The report wil include improvement/corrective
action measures taken by the County and the Contractor. If improvement
does not occur consistent with the corrective action measures, the County
may terminate this Contract or impose other penalties as specified in this
Contract.

7.6.10 Recycled-Content Paper

Consistent with the Board of Supervisors' policy to reduce the amount of
solid waste deposited at the County landfils, the Contractor agrees to use
recycled-content paper to the maximum extent possible on this Contract.

7.6.11 Referral and Consideration of County Employees for Employment

Should the Contractor require additional or replacement personnel after
the effective date of this Contract to perform the services set forth herein,
the Contractor shall give first consideration for such employment openings
to qualified, permanent County employees who are targeted for layoff or
qualified, former County employees who are on a re-employment list
during the life of this Contract. County shall refer such former employees
to Contractor. In the event that both laid-off employees and GAIN/GROW
participants are available for hiring, County employees shall be given first
priority.

7.6.12 Registration on County Webven

Prior to a contract award, all potential contractors must reaister on the
County's WebVen. The WebVen contains the vendor's business profile
and identifies the goods/services the business provides. Registration can
be accomplished online via the internet by accessing the County's home
page at http://lacountinfo/doina business/main db.htm There are
underscores in the address between the words "doing business" and
"main db."
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7.6.13 Safely Surrendered Baby Law

7.6.13.1 Concessionaire's Acknowledgement

The Concessionaire acknowledges that the County places a high priority
on the implementation of the Safely Surrendered Baby Law. The
Concessionaire understands that it is the County's policy to encourage all
County contractors to voluntarily post the County's "Safely Surrendered
Baby Law" poster in a prominent position at the Concessionaire's place of
business. The Concessionaire wil also encourage its sub-contractors, if
any, to post this poster in a prominent position in the sub-contractors place
of business. The County's Department of Children and Family Services

wil supply the Concessionaire with the poster to be used.

7.6.13.2 Employee Notice

The Concessionaire shall notify and provide to the employees, and shall
require each sub-contractor to notify and provide to its employees, a fact
sheet regarding the Safely Surrendered Baby Law, its implementation in
Los Angeles County, and where and how to safely surrender a baby. The
fact sheet is set forth, in Exhibit 7 of this Agreement and is also available
on the Internet at ww.babvsafela.ora for printing purposes.

7.7 DISCLOSURE OF INFORMATION

The Contractor shall not disclose any details in connection with this Contract to
any person or entity except as may be otherwise provided hereunder or required
by law. However, in recognizing the Contractor's need to identify its services and
related clients to sustain itself, the County shall not inhibit the Contractor from
publishing its role under this Contract within the following conditions:

7.7.1 The Contractor shall develop all publicity material in a professional
manner; and

7.7.2 During the term of this Contract, the Contractor shall not, and shall not
authorize another to, publish or disseminate any commercial
advertisements, press releases, feature articles, or other materials using
the name of the County without the prior written consent of the County's
Contract Manager. The County shall not unreasonably withhold written
consent.

7.7.3 The Contractor shall not possess any interest, title, or right to any County
case data or records. Contractor is prohibited from disclosing any
identified or unidentified raw County data to any other part, or from
combining any identified or unidentified raw County data with that of any
other Contractor client or other part into any database or report format for
any purpose whatsoever without the expressed, written authorization of
the County.
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7.8 EMPLOYMENT ELGIBILITY VERIFICATION

7.8.1 Contractor warrants that it fully complies with all Federal and State. statues
and regulations regarding the employment of aliens and others and that all
its employees performing work under this Contract meet the citizenship or
alien status requirements set forth in Federal and State statutes an
regulations. The Contractor shall obtain, from all employees performing
work hereunder, all verification and other documentation of employment
eligibility status required by Federal and State statutes and regulations
including, but not limited to, the Immigration Reform and Control Act of
1986, (P.O. 99-603), or as they currently exist and as they may be
hereafter amended. The Contractor shall retain all such documentation for
all covered employees for the period described by law.

7.8.2 Contractor shall indemnify, defend, and hold harmless the County, its

agents, officers, and employees from employer sanctions and any other
liabilty which may be assessed against Contractor or County or both in
connection with any alleged violation of any Federal or State statutes or
regulations pertaining to the eligibility for employment of any persons
performing work under this Contract.

7.9 ENFORCEMENT

The Chief Administrative Oficer shall be responsible for the enforcement and
management of this Contract on behalf of the County and shall be assisted
therein by those officers and employees of the County having duties in connection
with the administration thereof.

7.10 EVENTS OF DEFAULT

7.10.1 The abandonment, vacation or discontinuance of operations of the
concession premises.

7.10.2 The failure of Concessionaire to punctually payor make the payments
required hereunder when due, where the delinquency continues beyond
ten (10) days following written notice for payment thereof.

7.10.3 The failure of Concessionaire to operate in the manner required by this
Contract, where such failure continues for more than ten (10) days after
written notice from the CAO to correct the conditions therein specified.

7.10.4 The failure of Concessionaire to keep, perform, and observe all other
promises, covenants, conditions and agreements set forth in this Contract,
where such failure continues for more than ten days after written notice
from the Chief Administrative Officer for correction thereof, provided that
where fulfilment of such obligation requires activity over a period of time
and Concessionaire shall have commenced to perform whatever may be
required to cure the particular default within 10 days after such notice and
continues such performance diligently, said time may be waived in the
manner and to the extent allowed by the Chief Administrative Oficer.
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7.10.5 The failure of Concessionaire to remove an Approved Franchisee and
assume performance of all obligations hereunder within 24 hours of
request by County.

.~ 7.10.6 The filng of a voluntary petition in bankruptcy; the appointment of any
receiver of Concessionaire's assets; the making of a general assignment
for the benefit of creditors; a petition or answer seeking an arrangement
for the reorganization of Concessionaire under any Federal
Reorganization Act, including petitions or answers under Chapters X or XL
of the Bankruptcy Act; the occurrence of any act iNhich operates to deprive
Concessionaire permanently of the rights, powers and privileges
necessary for the proper conduct and operations of the concession; the
levy of any attachment or execution which substantially interferes with
attachment or execution is not vacated, dismissed, stayed or set aside
within a period of 60 days.

7.10.7 Determination by the Chief Administrative Officer, the State Fair
Employment Commission, or the Federal Equal Employment Opportunity
Commission of discrimination, or having been practiced by Concessionaire
in violation of State or Federal laws thereon.

7.10.8 Transfer of the controllng interest of Concessionaire to persons other than
those who are in control at the time of the execution of this Contract
without approval thereof by the Chief Administrative Officer.

7.11 FAIR LABOR STANDARDS

The Contractor shall comply with all applicable provisions of the Federal Fair
Labor Standards Act and shall indemnify, 'defend, and hold harmless the County
and its agents, officers, and employees from any and all liability, including, but not
limited to, wages, overtime pay, liquidated damages, penalties, court costs, and
attorneys' fees arising under any wage and hour law, including, but not limited to,
the Federal Fair Labor Standards Act, for work performed by the Contractor's

employees for which the County may be found jointly or solely liable.

7.12 FORCE MAJEURE (Time Extensions)

In the event that any part is delayed or hindered from the performance of any
act required hereunder by reason of strikes, lock-outs, labor troubles, inability to
procure materials not related to the price thereof, failure of power, restrictive
governmental laws and regulations, riots, insurrection, war or other reasons of a
like nature beyond the control of such part, then performance of such acts shall
be excused for the period of the delay, and the period for the performance of
any such act shall be extended for a period equivalent to the period of such.

7.13 GOVERNING LAW, JURISDICTION AND VENUE (Interpretation)

This Contract shall be governed by, and construed in accordance with, the laws of
the State of California. The Contractor agrees and consents to the exclusive

jurisdiction of the courts of the State of California for all purposes regarding this
Contract and further agrees and consents that venue of any action brought

hereunder shall be exclusively in the County of Los Angeles.
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7.14 INDEMNIFICATION

The Contractor shall indemnify, defend and hold harmless the County, its
.. Special Districts, elected and appointed officers, employees, and agents from

and against any and all liability, including but not limited to demands, claims,
actions, fees, costs, and expenses (including attorney and expert witness fees),
arising from or connected with the Contractor's acts and/or omissions arising
from and/or relating to this Contract.

7.15 INDEPENDENT CONTRACTOR

7.15.1 This Contract is by and between the County and the Contractor and is not
intended, and shall not be construed, to create the relationship of agent,
servant, employee, partnership, joint venture, or association, as between
the County and the Contractor. The employees and agents of one part
shall not be, or be construed to be, the employees or agents of the other
part for any purpose whatsoever.

7.15.2 The Contractor shall be solely liable and responsible for providing to, or on
behalf of, all persons performing work pursuant to this Contract all
compensation and benefits. The County shall have no liability or
responsibility for the payment of any salaries, wages, unemployment
benefits, disability benefits, Federal, State, or local taxes, or other
compensation, benefits, or taxes for any personnel provided by or on
behalf of the Contractor.

7.15.3 The Contractor understands and agrees that all persons performing work
pursuant to this Contract are, for purposes of Workers' Compensation
liability, solely employees of the Contractor and not employees of the
County. The Contractor shall be solely liable and responsible for
furnishing any and all Workers' Compensation benefits to any person as a
result of any injuries arising from or connected with any work performed by
or on behalf of the Contractor pursuant to this Contract.

AV Courthouse Cafe.LunchStop.Contract.doc Page 28



7.16 INSURANCE

Without limiting the Contractor's indemnification of the County and during the
term of this Contract, the Contractor shall provide and maintain, and shall

.~ require all of its subcontractors to maintain, the programs of insurance specified
in this Contract. Such insurance shall be primary to and not contributing with
any other insurance or self-insurance programs maintained by the County.
Such coverage shall be provided and maintained at the Contractor's own

expense.

7.16.1 Delivery of Certificates. Certificate(s) or other evidence of coverage
satisfactory to the County shall be delivered to the following County
representative prior to commencing services under this Contract:

Concession Services Manager
Real Estate Division
Chief Administrative Office
222 South Hil Street, 3rd Floor
Los Angeles, CA 90012

7.16.2 Evidence of Insurance. Such certificates or other evidence shall:

· Specifically identify this Contract;

· Clearly evidence all coverage required in this Contract;

· Contain the express condition that the County is to be given
written notice by mail at least thirt (30) days in advance of
cancellation for all policies evidenced on the certificate of
insurance;

· Include copies of the additional insured endorsement to the

commercial general liability policy, adding the County of Los
Angeles, its Special Districts, its officials, officers and employees
as insured's for all activities arising from this Contract;

· Identify any deductibles or self-insured retentions for the County's

approvaL. The County retains the right to require the Contractor
to reduce or eliminate such deductibles or self-insured retentions
as they apply to the County, or, require the Contractor to provide
a bond guaranteeing payment of all such retained losses and
related costs, including, but not limited to, expenses or fees, or
both, related to investigations, claims administrations, and legal
defense. Such bond shall be executed by a corporate surety
licensed to transact business in the State of California.

7.16.3 Insurer Financial Ratinas

Insurance is to be provided by an insurance company acceptable to the
County with an A.M. Best rating of not less than A:VII unless otherwise
approved by the County.
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7.16.4 Failure to Maintain Coveraae

~

Failure by the Contractor to maintain the required insurance, or to
provide evidence of insurance coverage acceptable to the County, shall
constitute a material breach of the Contract upon which the County may
immediately terminate or suspend this Contract. The County, at its sole
option, may obtain damages from the Contractor resulting from said
breach. Alternatively, the County may purchase such required insurance
coverage, and without further notice to the Contractor, the County may
deduct from sums due to the Contractor any premium costs advanced by
the County for such insurance.

7.16.5 Notification of Incidents. Claims or Suits. Contractor shall report to the
County:

· Any accident or incident relating to services performed under this
Contract which involves injury or propert damage which may
result in the filing of a claim or lawsuit against the Contractor
and/or the County. Such report shall be made in writing within 24
hours of occurrence.

· Any third part claim or lawsuit filed against the Contractor arising

from or related to services performed by the Contractor under this
Contract.

· Any injury to a Contractor employee that occurs on County

propert. This report shall be submitted on a County "Non-

employee Injury Report" to the County Contract Manager.

· Any loss, disappearance, destruction, misuse, or theft of any kind
whatsoever of County propert, monies or securities entrusted to
the Contractor under the terms of this Contract.

7.16.6 Compensation for County Costs

In the event that the Contractor fails to comply with any of the
indemnification or insurance requirements of this Contract, and such
failure to comply results in any costs to the County, the Contractor shall
pay full compensation for all costs incurred by the County.
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7.16.7 Insurance CoveraQe Requirements for Subcontractors

The Contractor shall ensure that any and all subcontractors performing
services under this Contract meet the insurance requirements of this
Contract by either:

· Providing evidence of insurance covering the activities of
subcontractors, or

· Providing evidence submitted by sub-contractors evidencing that

sub-contractors maintain the required insurance coverage. The
County retains the right to obtain copies of evidence of

subcontractor insurance coverage at any time.

7.16.8 Insurance Coverage

A. Automobile Liabilitv. Insurance written on ISO policy form CA 00 01,
or its equivalent, with a limit of liability of not less than $1 milion for
each accident. Such insurance shall include coverage for all "owned,"
"hired" and "non-owned" vehicles, or coverage for any "any auto."

B. General Liabilitv. Insurance written on ISO policy form CG 00 01 or its
equivalent with limits of not less than the following:

. General Aggregate:

Products/Completed Operations Aggregate:
Personal and Advertising Injury:
Each Occurrence:

$ 2 millon
$ 1 million
$ 1 milion
$ 1 milion

.

.

.

C. Workers' Comcensation and Emclover's Liabilitv. Insurance providing
workers' compensation benefits, as required by the Labor Code of the
State of California or by any other state, and for which the Contractor
is responsible.

In all cases, the above insurance also shall include Employers'

Liability coverage with limits of not less than the following:

Each Accident:
Disease - policy limit:
Disease - each employee:

$1 millon
$1 millon
$1 millon
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7.17 MEETINGS

All meetings between County and Concessionaire wil be held at mutually agreed
upon locations in Los Angeles County approved by the CAO.

.-

7.18 NON-COMPLIANCE AND LIQUIDATED DAMAGES

7.18.1 In the event the CAO determines that there are deficiencies in
Concessionaire's operations authorized and required herein, the Director
wil provide, as specified herein in the section of this Contract entitled
Events of Default, Sub-paragraph 7.10, a written notice to the
Concessionaire to correct said deficiencies within time frames specified
in this Contract.

7.18.2 In the event that Concessionaire fails to correct the deficiencies within
the time frames prescribed in this Contract, the CAO may, at its option:
(1) use the Security Deposit as provided for herein, (2) exercise its rights
as provided for in the Statement of Work, Sub-paragraph 2.4 Right of
Entry terminate the Contract, and/or (3) assess liquidated damages. The
parties agree that it would be impracticable or extremely difficult to fix the
extent of actual damages resulting from the failure of the Concessionaire
to comply with the obligations for concession operations herein
authorized and required. The parties hereby agree that under the
current circumstances a reasonable amount of such damage is $250.00
per day for each day of the period of time that the deficiencies exist, and
that Concessionaire shall be liable to County for liquidated damages in
said amount.

7.19 NOTICE OF DISPUTE

The Contractor shall bring to the attention of the County Contract Manager any
dispute between the County and the Contractor regarding the performance of
services as stated in this Contract. If the County Contract Manager is not able to
resolve the dispute, the Chief Administrative Officer, or designee shall resolve it.
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7.20 NOTICES

7.20.1 County

... Notices required or permitted to be given under the terms of this Contract or by
any law now or hereafter in effect may, at the option of the part giving notice, be
given by personal delivery or by enclosing the same in a sealed envelope
addressed to the part for whom intended and by depositing such envelope with

postage prepaid in the United States Post Office or substation thereof, or any
public mailbox.

The notices and envelopes containing same to County shall be addressed to:

County of Los Angeles
Chief Administrative Office
222 South Hil Street, 3rd Floor
Los Angeles, CA 90012
Attn: Concession Services Manager

7.20.2 Contractor

The notices and envelopes containing same to Contractor shall be addressed to:

LunchStop, Inc.
Wayne J. Goulding Sr.
President and CEO
81 Great Oaks Boulevard
San Jose, CA 95119

Addresses may be changed by either part by giving ten (10) days' prior written
notice thereof to the other part. The CAO shall have the authority to issue all
notices or demands required or permitted by the County under this Contract.

In the event of suspension or termination of this Contract, notices may also be
given upon personal delivery to any person whose actual knowledge of such
suspension or termination would be sufficient notice to Contractor or County.

7.21 PUBLIC RECORDS ACT

7.21.1 Any documents submitted by Contractor; all information obtained in
connection with the County's right to audit and inspect Contractor's

documents, books, and accounting records pursuant to the Statement of
Work, Paragraph 3.0 Accounting Records (Retention/Inspection); as well
as those documents which were required to be submitted in response to
the Request for Proposals (RFP) used in the solicitation process for this
Contract, become the exclusive propert of the County. All such
documents become a matter of public record and shall be regarded as
public records.
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7.21.2 Exceptions wil be those elements in the California Government Code
Section 6250 et seq. (Public Records Act) and which are marked ''trade
secret', "confidential", or "proprietary". The County shall not in any way be
liable or responsible for the disclosure of any such records including,

without limitation, those so marked, if disclosure is required by law, or by
an order issued by a court of competent jurisdiction.

7.21.3 In the event the County is required to defend an action on a Public

Records Act request for any of the aforementioned documents,
information, books, records, and/or contents of a proposal marked "trade
secret', "confidential", or "proprietary", Contractor agrees to defend and
indemnify the County from all costs and expenses, including reasonable
attorney's fees, in action or liability arising under the Public Records Act.

7.22 SALES PROCEEDS, COUNTY'S NON-RESPONSIBILITY FOR

The Concessionaire represents it has made its own determinations for the
profitability and viability of the concession herein, including traffic counts of
possible patrons, previous sales history, if any, and has not relied on any
representations made by the County or its staff or representatives. The County
assumes no liability for any sales losses whatsoever caused by the reduction of its
staff or public clientele, damages to the premises, relocation of patron traffic and
access, boycotts, strikes, relocation of premises, or any other reason whatsoever.

7.23 SECURITY DEPOSIT

7.23.1 Prior to the commencement of this Contract, Concessionaire shall pay to
the Auditor-Controller the sum of Two Thousand Dollars ($2,000.00). In
lieu thereof, Concessionaire may deposit such amount in a commercial
bank or savings and loan association acceptable to the Auditor-Controller,
provided that a certificate of deposit is delivered to said officer giving
County the right to withdraw any, or all, of the amount during the term of
this Contract. Concessionaire shall be entitled to any and all interest
accruing from the certificate of deposit.

7.23.2 Such sum shall serve as security for the faithful performance of all
covenants, promises and conditions assumed by Concessionaire herein,
and may be applied in satisfaction or mitigation of damages arising from a
breach thereof, including, but not limited to, delinquent payments,

liquidated damages, correction of maintenance deficiencies, loss of
revenue due to abandonment, vacation or discontinuance of concession
operations; discrimination; refunding of deposits for scheduled future
events which are required to be canceled due to abandonment, vacation
or discontinuance of concession operations, completion of construction
and payment of mechanic's liens. Application of amounts on deposit in
satisfaction or mitigation of damages shall be without prejudice to the
exercise of any other rights provided herein or by law to remedy a breach
of this Contract.
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7.23.3 In the event any or all of said amount is applied in satisfaction or mitigation
of damages, Concessionaire shall immediately deposit such sums as are
necessary to restore the security deposit to the full amount required

hereunder.

7.23.4 Said sum shall be returned to Concessionaire upon termination of this
Contract less any amounts that may be withheld therefrom by the County
as heretofore provided.

7.24 SEVERABILITY

If any provision of this Contract is determined to be ilegal, invalid or
unenforceable by a court of competent jurisdiction, the remaining provisions
hereof shall not be affected thereby and shall remain in full force and effect.

7.25 SUB-CONTRACTING

Notwithstanding any reference to sub-contracting found in other sections of this
Contract, the requirements of this Contract may not be sub-contracted. Any

attempt by the Concessionaire to subcontract may be deemed a material breach
of this Contract.

7.26 SURRENDER

Upon expiration of the term hereof, or cancellation thereof as herein provided,
Concessionaire shall peaceably vacate the concession premises and any and all
improvements located thereon and deliver up the same to County in a clean

condition.

7.27 TAXES AND ASSESSMENTS

7.27.1 The propert described herein shall be subject to possessory interest
taxation or assessment thereon, and in the event thereof, Concessionaire
shall pay before delinquency all lawful taxes, assessments, fees or
charges which at any time may be levied by the State, County, City or any
other tax or assessment-levying body upon the concession premises and
any improvements located thereon.

7.27.2 Concessionaire shall also pay all taxes, assessments, fees and charges
on goods, merchandise, fixtures, appliances and equipment owned or
used thereon.
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7.28 TRANSFERS

7.28.1 Concessionaire shall not, without written consent of the Chief
Administrative Officer, assign, hypothecate, or mortgage this Contract or
lease or license any portion of the concession premises. Any attempted
assignment, sale, hypothecation, mortgage, lease, license or transfer
(collectively "transfer") without the consent of the CAO shall render this
Contract terminable by County as set forth in Sections 7.2 and 7.10.7. In
the event the CAO approves the transfer of this Contract within the first
thirt-six (36) months of its term, Concessionaire shall pay the County an
administrative fee equal to ten percent (10%) of the sales price or other
consideration given for the interest transferred.

.-

7.28.2 Each and all of the provisions, agreements, terms, covenants and

conditions herein contained to be performed by Concessionaire shall be
binding upon any transferee thereof.

7.28.3 The concession shall not be transferable by testamentary disposition of
the state laws of interstate succession, as the rights, privileges, and use
conferred by this Contract shall terminate prior to the date for expiration
thereof in the event of the death of Concessionaire occurring within the

term herein provided. Additionally, neither this Contract nor any interest
therein shall be transferable in proceedings in attachment or execution
against Concessionaire, or in voluntary or involuntary proceedings in

bankruptcy or insolvency or receivership taken by or against
Concessionaire, or by any process of law including proceedings under

Chapter X or Xi of the Bankruptcy Act.

7.28.4 Shareholders or partners of Concessionaire may transfer, sell, exchange,
assign or divest themselves of any interest they may have therein.
However, in the event any such sale, transfer, exchange, assignment or
divestment is affected in such a way as to give control of Concessionaire
to any persons, corporations, partnership or legal entity other than those
with the controllng interest at the time of the execution of this Contract,

approval thereof shall be required. Consent to any such transfer shall be
refused if the CAO finds that the transferee is lacking in experience,
financial abilty to conduct the concession, the proposed sale is an attempt
to circumvent section 7.28.1 above, or for other just cause as determined
by the CAO.

7.29 VALIDITY

If any provision of this Contract or the application thereof to any person or
circumstance is held invalid, the remainder of this Contract and the application of
such provision to other persons or circumstances shall not be affected thereby.
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7.30 WAIVER

No waiver by the County of any breach of any provision of this Contract shall
constitute a waiver of any other breach or of such provision. Failure of the

'- County to enforce at any time, or from time to time, any provision of this
Contract shall not be construed as a waiver thereof. The rights and remedies
set forth in this Section shall not be exclusive and are in addition to any other
rights and remedies provided by law or under this Contract.

7.31 ENTIRE AGREEMENT

7.31.1 This document and the exhibits attached hereto, constitute the entire
agreement between the County and Concessionaire for the food service
concession stated herein. All other agreements, promises and
representations with respect thereto, other than contained herein, are
expressly revoked, as it has been the intention of the parties to provide for
a complete integration within the provisions of this document, the terms,
conditions, promises and covenants relating to the concession and the
premises to be used in the conduct thereof. The unenforceabilty,
invalidity, or ilegality of any provision of this agreement shall not render
the other provisions thereof unenforceable, invalid or ilegaL.

7.31.2 This document may be modified only by further written agreement
between the parties hereto. Any such modification shall not be effective
unless and until executed by Concessionaire and in the case of County,
until approved by the Contract Manager under Sections 7.2, 14.3 and 14.4
of the Statement of Work, or by the CAO if indicated herein, or by County's
Board of Supervisors and executed by Chairperson thereof.

7.32 INTERPRETATION

Unless the context of this Contract clearly requires otherwise: (i) the plural and
singular numbers shall be deemed to include the other; (ii) the masculine,
feminine and neuter genders shall be deemed to include the others; (iii) or is not
exclusive and (iv) "includes" and "including" are not limiting.
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8.0 TERMINATION

8.1 CONVENIENCE

- 8.1.1 Performance of services under this Contract may be terminated by County

in whole or in part when such action is deemed by the Board of
Supervisors to be in its best interest. Termination of work shall be effected
by delivery to Contractor of a thirt (30) calendar day prior written "Notice

of Termination" specifying the extent to which the performance of work is
terminated and the date upon which such termination becomes effective.

8.1.2 After receipt of a Notice of Termination and except as otherwise directed

by the County, the Contractor shall:

· Stop work under this Contract on the date and to the extent specified
in such notice, and

· Complete performance of such part of the work as shall not have been
terminated by such notice.

8.1 .3 All material including books, records, documents, or other evidence
bearing on the costs and expenses of the Contractor under this Contract
shall be maintained by the Contractor in accordance with the Statement of
Work, Paragraph 3.0 Accounting Records (Retention/Inspection).

8.2 DEFAULT

8.2.1 The County may, in addition to the rights and remedies otherwise set forth
in this Contract and the Statement of Work, by written notice to the
Contractor, terminate the whole or any part of this Contract, if, in the
judgment of the County's Board of Supervisors:

8.2.1.1 Contractor has materially breached this Contract;

8.2.1 .2 Contractor fails to timely provide and/or satisfactorily perform any
task, deliverable, service, or other work required either under this
Contract; or

8.2.1.3 Contractor fails to demonstrate a high probability of timely
fulfilment of performance requirements under this Contract, or of
any obligations of this Contract and in either case, fails to
demonstrate convincing progress toward a cure within five (5)
working days (or such longer period as the County may authorize
in writing) after receipt of written notice from the County specifying
such failure.
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8.3 IMPROPER CONSIDERATION (Gratuities)

8.3.1 The County may, by written notice to the Contractor, immediately
terminate the right of the Contractor to proceed under this Contract if it is
found that consideration, in any form, was offered or given by the
Contractor, either directly or through an intermediary, to any County
officer, employee, or agent with the intent of securing this Contract or
securing favorable treatment with respect to the award, amendment, or
extension of this Contract or the making of any determinations with respect
to the Contractor's performance pursuant to this Contract. In the event of
such termination, the County shall be entitled to pursue the same
remedies against the Contractor as it could pursue in the event of default
by the Contractor.

.-

8.3.2 The Contractor shall immediately report any attempt by a County officer or
employee to solicit such improper consideration. The report shall be made
either to the County manager charged with the supervision of the
employee or to the County Auditor-Controller's Employee Fraud Hotline at
(213) 974-0914 or (800) 54-6861.

8.3.3 Among other items, such improper consideration may take the form of
cash, discounts, and service, the provision of travel or entertainment, or
tangible gifts.

8.4 INSOLVENCY

8.4.1 The County may terminate this Contract forthwith in the event of the
occurrence of any of the following:

8.4.1.1 Insolvencv of the Contractor. The Contractor shall be deemed to
be insolvent if it has ceased to pay its debts for at least sixt (60)
days in the ordinary course of business or cannot pay its debts as
they become due, whether or not a petition has been filed under
the Federal Bankruptcy Code and whether or not the Contractor is
insolvent within the meaning of the Federal Bankruptcy Code;

8.4.1 .2 The filing of a voluntary or involuntary petition regarding the
Contractor under the Federal Bankruptcy Code;

8.4.1.3 The appointment of a Receiver or Trustee for the Contractor; or

8.4.1.4 The execution by the Contractor of a general assignment for the
benefit of creditors.

8.4.2 The rights and remedies of the County provided in this Section shall not be
exclusive and are in addition to any other rights and remedies provided by
law or under this Contract.
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8.5 NON-ADHERENCE OF COUNTY PROGRAMS

8.5.1 Child Support Compliance, Breach of Warranty

- Failure of the Contractor to maintain compliance with the requirements set forth in
Sub-paragraph 7.6.1. Warranty of Adherence to County's Child Support
Compliance Program, shall constitute a default by the Contractor under this
Contract. Without limiting the rights and remedies available to the County under
any other provision of this Contract, failure to cure such default within 90 days of
written shall be grounds upon which County may terminate this Contract pursuant
to Sub-paragraph 8.2 Termination for Default and pursue debarment of Contractor
pursuant to County Code Chapter 2.202.

8.5.2 Lobbyist Ordinance

The Contractor, and each County Lobbyist or County Lobbying firm as defined in
County Code Section 2.160.010 retained by the Contractor, shall fully comply with
the County's Lobbyist Ordinance, County Code Chapter 2.160. Failure on the
part of the Contractor or any County Lobbyist or County Lobbying firm retained by
the Contractor to fully comply with the County's Lobbyist Ordinance shall

constitute a material breach of this Contract, upon which the County may in its
sole discretion, immediately terminate or suspend this Contract.

8.6' TRANSFER OF COUNTY TITLE

8.6.1 Notwithstanding any other provision in this Contract, in the event the
County transfers its interest in the concession premises to a governmental
agency (assignee), the County reserves the right to terminate this
Contract, or provided there is consent by an assignee, assign the County's
interest in this Contract to said assignee. County shall provide the
Concessionaire with notice of termination or assignment of this Contract
pursuant to this provision.

8.6.2 Notwithstanding any other provision of this Contract, in the event the
County closes the concession premises, this Contract shall be terminated
upon the effective date of such closure. Upon the effective date of
closure, Concessionaire shall immediately cease its operations, and within
fifteen (15) days therefrom remove all items of its personal propert,
equipment, and inventory. County shall provide advance notice to the
Concessionaire of such closure.
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IN WITNESS WHEREOF, Contractor has executed this Contract, or caused it to be duly
executed and the County of Los Angeles, by order of its Board of Supervisors has caused this
Contract to be executed on its behalf by the Chair of said Board and attested by the Executive
Officer-Clerk of the Board of Supervisors thereof, the day and year first above written.

.-

By

COUNTY OF LOS ANGELES:

By
Michael D. Antonovich
Mayor, Los Angeles County

ATTEST:

VIOLET VARONA-LUKENS
Executive Officer-Clerk of the
Board of Supervisors

By

APPROVED AS TO FORM:

OFFICE OF THE COUNTY COUNSEL

By ~Gc
Senior Associate County Counsel
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APPENDIX A
STATEMENT OF WORK

CONCESSION - CAFETERIA SERVICE
MICHAEL D. ANTONOVICH ANTELOPE VALLEY COURTHOUSE

1.0 SCOPE OF WORK

1.1 The Concessionaire shall provide cafeteria services at the Michael D. Antonovich
Antelope Valley Courthouse ("A V Courthouse" or "facility"). The Concessionaire
shall also provide a concession payment amount as designated in the Contract.
The County shall provide Concessionaire the exclusive right to operate the
cafeteria, floor space, utilities, and designated fixtures and equipment.

1.2 The A V Courthouse consists of a newly constructed facility providing judicial and
administrative office space. In addition to the permanent staff that is assigned to
the location, jurors and members of the public visit the site. The A V Courthouse
has an active volume of daily visitors and concession food services would be
prepared and made available to employees and members of the public. The site
is located approximately 70 miles north of the Los Angeles Civic Center.

1.3 The Concessionaire shall conduct an effective and successful cafeteria food
services operation by achieving/delivering the following:

1.3.1 Prepare and serve quality meals for visitors and County staff at
reasonable prices during the designated days and hours of operation;

1 .3.2 Maintain consistently acceptable standards of health and cleanliness for
all its staff;

1.3.3 Maintain clean and sanitary concession facilities, particularly areas
utilzed in the preparation of food services;

1.3.4 Use County furnished resources in a prudent and efficient manner; and

1.3.5 Comply with contract provisions and submit noted records and reports in
a timely manner.

2.0 CONCESSION PREMISES

The cafeteria is located in the A V Courthouse, 42011-4th Street West, Lancaster, CA and
contains approximately 10,000 square feet with a dining capacity for 404 customers.
Refer to Attachment B - Concession Location-Cafeteria Area ("concession premises" or
"premises").

2.1 Construction By County Affecting Premises

2.1.1 In the event County shall construct or cause to be constructed a new

facility for the concession, this agreement shall continue in full force and
effect, except that the payment to be made by Concessionaire wil be
abated and/or relief afforded to the extent that the County may determine
the construction interferes with the concession.
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2.1.2 Concessionaire agrees to cooperate with County in the event the

construction affects the concession premises by vacating and removing
therefrom all items of inventory, trade fixtures, equipment and furnishings
for such periods as are required by the construction of the new facilities.
Concessionaire further agrees to cooperate in the determination of the
abatement or other relief to be provided by furnishing all information
requested relative to the concession and permitting examination and audit
of all accounting records kept in connection with the conduct thereof.

2.1 .3 The aforementioned provisions of this section shall also be applicable in
the event of performance of work on the concession premises requires a
partial or total closure thereof, except that the abatement or other relief to
be provided shall be based upon the extent the County may determine
that the reduction in the public's use of the facilty due to the partial or
total closure thereof, has affected the concession.

2.1.4 Concessionaire agrees to accept the remedy heretofore provided in the
event of construction upon the concession premises and hereby waives
any or all additional rights and remedies for relief or compensation that
are presently available or may be made available hereinafter under the
laws and statutes of this state.

2.2 Destruction of Concession Premises

2.2.1 In the event the concession premises shall be totally or partially destroyed
by fire, earthquake, flood, storms, war, insurrection, riot, public disorder,
casualty, County shall either restore the premises or terminate this
Contract.

2.2.2 Should the County elect to restore the premises, this Contract shall
continue in full force and effect except that the payments to be made by
Concessionaire shall be abated or other relief afforded to the extent that
the County may determine the damage or restoration interferes with the
concession.

2.2.3 Concessionaire agrees to cooperate with County in the restoration of the
concession premises by vacating and removing therefrom all items of
inventory, trade fixture, equipment and furnishings for such periods as are
required for the restoration thereof. Concessionaire further agrees to
cooperate in the determination of the abatement and/or other relief to be
provided by furnishing all information requested related to the concession,
and permitting examination and audit of all accounting records kept in
connection with the conduct thereof.

2.2.4 The aforesaid provisions of this section shall also be applicable to a total
or partial destruction of the facility by the aforementioned causes, except
that the relief to be provided shall be based upon the extent the County
may determine that the reduction in the public's use of the facilities, due
to the partial or total closure thereof, has affected the concession.
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2.2.5 Concessionaire agrees to accept the remedy heretofore provided in the
event of a destruction of the concession premises, and hereby waives
any or all additional rights and remedies for relief or compensation that
are presently available or may hereinafter be made available under the
laws and statutes of this state.

""

2.3 Licenses, Permits, Registration and Certificates

Concessionaire shall obtain and maintain in effect during the term of the

Contract, all licenses, permits, registrations and certificates, if any, required by
law, which are applicable to the performance of this agreement, and shall further
ensure that all of its officers, employees and agents who perform services
hereunder obtain and maintain in effect during the term of this Contract, all
licenses, permits, registrations and certificates required by law which are
applicable to their performance of services hereunder.

2.4 Right of Entry

2.4.1 Any officer or employee of the County may enter upon the concession

premises at any and all reasonable times for the purpose of determining
whether or not Concessionaire is complying with the terms and conditions
thereof, or for any other purpose incidental to the rights of the County.

2.4.2 In the event of an abandonment, vacation or discontinuance of
concession operations for a period in excess of 48 hours, Concessionaire
hereby irrevocably appoints the County as an agent for continuing
operation of the concession granted herein, and in connection therewith

authorizes the officers and employees thereof to (1) take possession of
the concession premises, including all improvements, equipment and
inventory thereon; (2) remove any and all persons or propert on the
premises and place any such propert in storage for the account of and at
the expense of Concessionaire; (3) sublease or license the premises; and
(4) after payment of all expenses of such subleasing or licensing apply all
payments realized therefrom to the satisfaction and/or mitigation of all
damages arising from Concessionaire's breach of this Contract.

2.4.3 Entry by the officers and employees of the County upon the concession

premises for the purpose or exercising the authority conferred hereon as
agent of Concessionaire shall be without prejudice to the exercise of any
other rights provided herein or by law to remedy a breach of this Contract.

3.0 ACCOUNTING RECORDS (Retention 'Inspection)

3.1 Concessionaire shall be required to maintain a method of accounting which shall,
to the satisfaction of the Auditor-Controller, correctly and accurately reflect the
gross receipts and disbursement of Concessionaire in connection with the
concession. The method of accounting, including bank accounts established for
the concession, shall be separate from the accounting system used for any other
business operated by Concessionaire or for recording Concessionaire's personal
financial affairs. Such method shall include the keeping of the following
documents:
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3.1.1 Regular books of accounting such as general ledgers;

3.1.2 Journals, including any supporting and underlying documents such as
vouchers, checks, tickets, bank statements, etc;

3:1 .3 State and Federal income tax returns and sales tax returns and checks
and other documents providing payment of sum shown which shall be
kept in confidence by the County;

3.1 .4 Cash register tapes (daily tapes may be separated) but shall be retained
so that from day to day the sales can be identified; and

3.1.5 Any other accounting records that the Auditor-Controller deems
necessary for proper reporting of receipts.

3.2 All sales shall be recorded by means of cash registers which publicly display the

amount of each sale and automatically issue a customer's receipt or certify the
amount recorded in the sales slip. Said cash registers shall, in all cases, have
locked-in sales totals and transaction counters which are constantly

accumulating and which cannot, in either case, be reset, and in addition thereto,
a tape located within the register on which transaction number and sales details
are imprinted. Beginning and ending cash registers readings shall be made a
matter of daily record. If requested by the County, the County shall be furnished
and retain all the reset keys for the cash registers.

3.3 All documents books and accounting records shall be open for inspection and re-
inspection at any reasonable time during the term of the Contract. In addition,
the Auditor-Controller may from time to time conduct an audit and re-audit of the
books and business conducted by Concessionaire and observe the operation of
the business so that accuracy of the above records can be confirmed. All
information obtained in connection with the Auditor-Controller's inspection of
records or audit shall be treated as confidential information and exempt from
public disclosure thereof. County shall not be liable or responsible for the
disclosure of any such records including those marked trade secret, confidential
or proprietary, if such disclosure is deemed to be required by law or an order of
Court.

3.4 Concessionaire shall furnish the Auditor-Controller with a monthly gross receipts
report showing the amount payable therefrom to the County. A copy of the

monthly sales report shall be mailed to the County as provided in the Contract.
In addition thereto, Concessionaire shall furnish the Auditor-Controller with an
annual Profit and Loss Statement and a balance sheet prepared by a person on
a form acceptable to said officer. The annual financial statements shall be
submitted within 60 days of the close of a contract year. Said closing date shall
be determined by reference to the date for commencement of the term herein
provided.
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3.5 All such accounting records, including, but not limited to, all financial records,
journals, vouchers, checks, State and Federal income tax returns and sales tax
returns, cash register tapes, proprietary data and information, shall be kept and
maintained by Concessionaire and shall be made available to County during the
term of the Contract and for a period of five (5) years thereafter unless County's
wFitten permission is given to dispose of any such material prior to such time. All
such material shall be maintained by Concessionaire at a location in Los Angeles
County, provided that if any such material is located outside the Los Angeles
County, then, at County's option, Concessionaire shall pay County for travel, per
diem, and other costs incurred by County to examine, audit, excerpt, and copy or
transcribe such material at such other location.

4.0 ADVERTISING AND PROMOTIONAL PRODUCTS

Concessionaire shall not promulgate nor cause to be distributed any advertising, or
promotional materials unless prior approval thereof is obtained from the County. Said
approval shall not be unreasonably withheld or delayed and shall be deemed to be given
if no objection is made within fifteen (15) days following the request for approvaL. Such
materials include, but are not limited to, advertising in newspapers, magazines and trade
journals, and radio and/or television commercials.

5.0 COMPLAINTS

Concessionaire shall develop, maintain and operate procedures for receiving,
investigating and responding to complaints. Within thirt (30) business days after
Contract effective date, the Concessionaire shall provide the County with the
Contractor's policy for receiving, investigating and responding to cafeteria user
complaints.

5.1 The County wil review the Concessionaire's policy and provide the
Concessionaire with approval of said plan or with requested changes.

5.2 If the County requests changes in the Concessionaire's policy, the
Concessionaire shall make such changes and resubmit the plan within five (5)
business days.

5.3 If, at any time, the Concessionaire wishes to change the Concessionaire's policy,

the Concessionaire shall submit proposed changes to the County for approval
before implementation.

5.4 The Concessionaire shall preliminarily investigate all complaints and notify the
County's Project Manager of the status of the investigation within five (5)
business days of receiving the complaint.

When complaints cannot be resolved informally, a system of follow-through shall be
instituted which adheres to format plans for specific actions and strict time deadlines.

Copies of all written responses shall be sent to the County's Project Manager within
three (3) business days of mailing to the complainant.
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6.0 COMPLIANCE WITH APPLICABLE LAWS

6.1 Federal, State, and Local Laws

6.1.1 The Concessionaire shall comply with all applicable Federal, State, and
local laws, rules, regulations, ordinances, and directives, and all
provisions required thereby to be included in the Contract are hereby

incorporated herein by reference.

6.1.2 Concessionaire shall indemnify and hold harmless the County from and
against any and all liabilty, damages, costs, and expenses, including, but
not limited to, defense costs and attorneys' fees, arising from or related to .
any violation on the part of the Concessionaire or its employees, agents,
or subcontractors of any such laws, rules, regulations, ordinances, or
directives.

6.2 ADA Accommodations

6.2.1 Concessionaire shall require each employee to provide reasonable

assistance, upon request, to individuals with disabilities.

6.2.2 Concessionaire shall maintain clear paths of travel at least 36 inches wide
within the concession premises and keep them clear to the extent that
can be done without moving any fixed equipment (such as refrigerators,
freezers, counters, cash registers, or soda machines) or removing any
portable equipment or furniture such as portable refrigerators, freezers or
display racks.

7.0 CONCESSIONAIRE'S STAFF AND EMPLOYMENT PRACTICES

7.1 Facilty Rules and Regulations

7.1.1 Concessionaire employees or agents are subject to the concession

premises rules, regulations, and procedures, including, but not limited to
entry and exit procedures, emergency procedures, and appropriate

contacts with customers.

It is the responsibilty of the Concessionaire to instruct its staff on the
rules, regulations, and procedures and to maintain records of such
instruction. The Concessionaire shall take immediate corrective action
upon receipt of written and/or verbal notice from the County that:

7.1.1.1 an employee has violated such rules or regulations, or

7.1.1.2 such employee's actions may adversely affect the delivery of
services. In the event the County determines the corrective action
taken by Concessionaire is not sufficient, the Concessionaire shall
remove or suspend such employee from the provisions of services
hereunder or take such other action as requested by the County.
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7.1.2 Concessionaire's employees may not bring visitors into the concession
premises, nor may they bring in any type of weapons or unlawful goods.

7.1.3 The County shall have the right to inspect any packages, purses, bags or
other containers or items carried into or out of the County facility. The
Concessionaire shall notify its employees of this requirement.

7.1 .4 The use or possession of alcoholic beverages or ilegal drugs by
Concessionaire staff while at County facilties is strictly forbidden. Any
violation shall be cause for immediate removal of the offenders from
further work at the facility.

7.1.5 Smoking is prohibited in County buildings and is restricted to appropriate
outside areas.

7.2 Staffing Resources - Level/Experience

7.2.1 Concessionaire shall maintain an adequate and proper staff. The County

may, at any time, give Concessionaire written notice to the fact that the
conduct or actions of a designated employee of Concessionaire is, in the
reasonable belief of the County, detrimental to the interests of the public
patronizing the concession premises. Concessionaire wil meet with
representatives of the County to consider the appropriate course of action
with respect to such matter and Concessionaire shall take reasonable

measures under the circumstances to assure the County that the conduct
and activities of Concessionaire's employee wil not be detrimental to the
interest of the public patronizing the concession premises.

7.2.2 Concessionaire shall designate one member of the staff as the
Concession manager with whom County may deal on a daily basis. Any
other persons selected by Concessionaire as Concession Manager shall
be skiled in the management of business similar to the concessionaire
and shall be subject to the approval by the County. The Concession
Manager shall be fully acquainted with the concession, familiar with the
terms and conditions prescribed therefore by this agreement; and
authorized to act in the day-to-day operation thereof. Concessionaire

and/or Manager shall attend any required meetings.

7.2.2.1 Concession Manager shall supervise all concession employees.

7.2.3 Persons employed by Concessionaire under the Contract shall be
competent, trustworthy and well qualified for their work.

7.2.4 Concessionaire shall submit to the County a roster of employees who are
required to enter concession premises. The roster and employee records
shall be kept current and contain the employee's name, date of latest
health exam and any doctor's statements, as well as additional data on
background, behavior or job performance pertinent to the provisions of
the Contract.
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7.2.5 Concession Manager shall work with the County and be part of the
management team in efforts to reduce costs, increase productivity, and
enhance the quality and level of concession services. The County shall
provide direction to the Concession Manager in areas relating to policy,
information requirements, procedural requirements, and on other matters.-

7.2.6 Concession employees who interface with County personnel and the
public must speak English fluently. All concession employees shall meet
the Contract requirements identified in Section 7.8 Employment Eligibility
Verification.

7.2.7 Prior to contract commencement, Concessionaire wil be provided with a

list of required reports and records, with time deadlines. Records and
reports required to be provided by the Concessionaire shall include, but
are not limited to, the following information areas:

7.2.7.1 Training documentation;

7.2.7.2 Compliance with the quality control program; and

7.2.7.3 Accounting records for the concession operations.

7.2.8 Concessionaire shall collect and provide information to the County upon
request including, but not limited to:

7.2.8.1 Annual report evaluating the quality, effectiveness, safety, and
appropriateness of all services under any resultant contract; and

7.2.8.2 Such additional reports which the County determines are
reasonably necessary.

7.3 Health and Safety

7.3.1 Concessionaire shall file with the County a certificate for each member of
the concession staff showing that within the last two years such person
has been examined and has been found to be free of communicable
tuberculosis. Certificate means a document signed by the examining
physician and surgeon who is licensed under Chapter 5 (commencing
with Section 2000), Division 2 of the State Business and Professions

Code or a notice from a public health agency or unit of the Tuberculosis
Association which indicated freedoms from active tuberculosis. In
addition, Concessionaire shall provide annual medical certifications for
each staff member at its expense.
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7.3.2 Concessionaire shall ensure that all its personnel satisfy the following
health standards and requirements:

7.3.2.1 Employees involved in the preparation of food shall undergo a
physical examination before commencing services hereunder and
shall include at least the following:

7.3.2.1.1 Special inspection of nails, skin, and mucous
membranes, RPR for syphils, stool specimen
(ova/parasite/culture), CBC, SMA 20 (including
SGOT/SGPT), titers for immunity for Hep.
B/Rubella/Rubeola (wil only include Varicella/Mumps if
the employee does not remember having the illness or
vaccine), chest x-ray (14x17), and a PPD (if previously
negative). This examination shall be provided at the

expense of the Concessionaire.

7.3.2.1.2 A physical re-examination shall be required when an
employee has had 30 consecutive calendar days of
ilness and the attending physician's documentation

does not clearly indicate the employee is free to return
to food handling duties.

7.3.2.1.3 A food handler with chronic recurrent illness shall be
subject to investigation and review of records by the
County Occupational Health Services Medical Director.
Such review is an evaluation only and shall not include
medical treatment, which is the Concessionaire's

responsibility .

7.4 Training

7.4.1 Concessionaire shall provide, within thirt (30) days of commencement of
Contract services, orientation and health education for food service
workers, covering all aspects of food handling; including, but not limited
to, personal hygiene, portion control, contamination by bacteria,
chemicals, insects, rodents and parasites, proper sanitation and safety
procedures, fire and emergency preparedness and other applicable laws.

7.4.2 Concessionaire must maintain a record of all training and note employee
attendance. Documentation shall be maintained, including signatures of
attendees, date, length of session and summary of subject matter of
meeting.

7.5 Uniforms

7.5.1 Concessionaire shall provide its personnel with uniforms and hair

coverings. Concessionaire shall ensure that during working hours

employees are dressed in the designated apparel, including County
security identification badges (refer to Section 20.1 Badges), and in a
manner which is clean and orderly.

7.5.2 The County shall have approval authority over the Contractor's uniforms.
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8.0 DAYS AND HOURS OF OPERATION

8.1 Cafeteria

Mondav - Friday
Breakfast 7:30 am - 10:30 am
Lunch 11 :00 am - 2:00 om

8.2 Strike or Disaster Operations

Concessionaire shall continue to provide all services during any work action or
strike as well as during any disaster.

9.0 DISORDERLY PERSONS

Concessionaire agrees not to allow any loud, boisterous or disorderly persons to loiter
about the concession premises.

10.0 EASEMENTS

County reserves the right to establish, grant or utilze easements or right of way over,
under, along and across the concession premises for utilities and/or public access
provided that County shall exercise such rights in a manner as wil avoid any substantial
interference with the operations to be conducted hereunder. Should the establishment
of such easements permanently deprive Concessionaire of the use of a portion of the
concession premises, an abatement of payments shall be provided in an amount
proportional to the total area of the premises in the before and after conditions.

11.0 HABITATION

The concession premises shall not be used for human habitation.

12.0 ILLEGAL ACTIVITIES

Concessionaire shall not permit any ilegal activities to be conducted upon the
concession premises.
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13.0 MAINTENANCE I DEMAND FOR REIMBURSEMENT

13.1 Concessionaire shall be responsible for maintaining the concession premises in
good repair and condition; and in compliance therewith shall perform all repairs
to and replacement of all improvements and equipment on the premise,
excluding painting. In addition to the foregoing general requirement,

Concessionaire shall perform any and all repairs required for the maintenance of
the premises in compliance with all laws applicable thereto; replace broken
window glass; replace interior lights; repair plumbing and lighting fixtures; repair
flooring; and replace broken or damaged doors caused by Concessionaire, its
agents and/or employees in the course of this Contract. Additionally,
Concessionaire shall be responsible for repairing damage to the exterior of the
facility caused by malicious mischief, vandalism or burglary of the premises
caused by actions of Concessionaire, its agents and/or employees. All
maintenance and repair obligations set forth herein shall be commenced within
thirt (30) days of the need thereof and dilgently prosecuted to completion of

same, except where the state of disrepair is such that an emergency or hazard is
created thereby in which event there shall be an immediate correction thereof.

13.2 County may cure the default of the Concessionaire with respect to maintenance
and repair obligations assumed herein, and upon performance thereof shall
acquire a right of reimbursement from Concessionaire for the actual costs of
same, including, but not limited to, the cost of labor, materials and equipment
furnished in the correction thereof, provided there is prior mutual agreement
between County and Concessionaire upon the nature and scope of the work to
be performed and the costs to be incurred thereby.

13.3 Any demand of County for reimbursement pursuant to this Section 13.0 shall be
satisfied by Concessionaire through payment of the sums deposited with County
as security for faithful performance, and/or pro rata monthly installments over the
remaining term of this Contract commencing with the month next succeeding the
date of completion of the maintenance performed.

14.0 MENU - INVENTORY, SELECTION & REMOVAL, P,RICES & POSTING AND
AMENDMENTS

14.1 Inventory

14.1.1 Concessionaire shall provide and maintain the necessary inventory of
concession merchandise in the concession premises. All food and
beverages sold or kept for sale by Concessionaire shall be first-class in
quality, wholesome and pure, and shall conform to Federal, State and
County food laws, ordinances and regulations in all respects. No

adulterated, misbranded or impure articles shall be sold or kept for sale
by Concessionaire.

14.1.2 Merchandise kept on hand by Concessionaire shall be stored and

handled with due regard for sanitation.

14.1.3 Concessionaire is responsible for the daily upkeep of the concession
areas, including any walls facing or common to concession services work
areas below six feet in height. Such areas shall be kept clean and in a
sanitary condition to preclude any infestation by vermin.
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14.1.4 All food items shall be delivered or served within temperature ranges
established by industry standards and applicable health and safety rules
and regulations.

14.2 S~lection (Food Products) and Removal

The menu, attached hereto and marked Attachment C - Menu and Price List, is
to be prepared and provided by Concessionaire. Menus shall include prices, a
description of each item, the weight of each portion and the government grades
for its component items. This is also required of future menus or proposed
changes. No menu shall misrepresent quality, grade, or weight of any item. If
Concessionaire is unable to determine the weight of a given item, it may indicate
that its weight will not be less than an amount which Concessionaire shall state.
For a product which changes weight during cooking, Concessionaire shall note
whether the weight indicated is that product's uncooked weight. If
Concessionaire purchases various government grades of a given item, it shall
state the lowest grade which it purchases.

The Contract Manager may request Concessionaire to change or remove a type
of food product (merchandise) sold from a concession. Upon receipt of notice
requesting such change, Concessionaire shall make the requested change within
twenty-four (24) hours of receipt thereof.

14.3 Prices and Posting

Concessionaire shall at all times maintain a complete list or schedule of the
prices charged for all goods or services, or combinations thereof, supplied to the
public on or from the concession premises. Prices shall be fair and reasonable
based upon the following considerations:

· That the concession is intended to serve the needs of the public and
employees for the goods and/or services supplied at a fair and
reasonable cost;

· Comparability with prices charged for similar goods and/or services

supplied in the Antelope Valley Area; and

· A reasonableness of profit margin in view of the cost of providing the
same in compliance with the obligations assumed in the Contract.

In the event the County notifies Concessionaire that prices being charged are not
fair and reasonable, Concessionaire shall have the right to confer with the CAO
and justify such prices. Following reasonable conference and consultation

thereon, Concessionaire shall make such price adjustments as may be ordered
by the CAO. Concessionaire may appeal the determination of the CAO to the
Board, whose decision thereon shall be final and conclusive. However,

Concessionaire shall comply with the ordered price adjustment pending the

appeal and final ruling by the Board.
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Prices for each item sold from the concession shall be conspicuously displayed
to the satisfaction of the County as to information given, design, type, size, color,
and all other specifics. Prices shall not exceed the approved prices for such
items. If, in addition to any publicly displayed menu, Concessionaire provides
individual menus for customers, or places price markers on item displays, said
pñces shall not exceed the approved prices for such items.

14.4 Amendments

The County Contract Manager may re-evaluate the selection of menu and other
items during the term. The County's determination that the selection offered is
inadequate, or that any price is excessive, or that the quality or quantity or any
item is deficient, shall be conclusive. Concessionaire may meet and confer with
the CAO regarding such matters.

15.0 NON-INTERFERENCE

ConcessiOnaire shall not interfere with the public use of the A V Courthouse where the
concession is located.

16.0 PROGRAMMED EVENTS

Concessionaire shall not promote or sponsor private or public events requiring the use of
concession premises. However this provision shall not prohibit Concessionaire from
generally advertising or encouraging public use of the concession premises.

17.0 QUALITY OF GOODS AND SERVICES - REMOVAL

In the event the County determines that any merchandise, and/or food products are

below first class, the County shall have the right to order the improvement of the quality
of any such items kept or offered for sale. Concessionaire shall immediately remove or
withdraw from sale any goods or services which may be found objectionable to
employees, public welfare or by the County, following receipt of written notification
therefor.

18.0 SAFETY

Concessionaire shall immediately correct any unsafe condition at the concession

premises, as well as any unsafe practices occurring thereon. Concessionaire shall

obtain emergency medical care for any member of the public who is in need thereof,
because of ilness or injury occurring on the concession premises. Concessionaire shall
work with the Court Administrator for the A V Courthouse to ensure security and
emergency protocols are followed at the facility by Concessionaire and staff.
Concessionaire shall cooperate fully with County in the investigation of any accidental
injury or death occurring on the concession premises, including a prompt report thereof
to the County.
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19.0 SANITATION

19.1 All small equipment including, but not limited to, beverage dispensers,
coffeemakers and serving equipment, tray cards, utilty carts, and all large
equipment, including, but not limited to, walk-in and reach-in refrigerators, steam
kittles, steamers, large ovens, hoods, freezers, all icemakers, vents and
warmers, etc., shall be washed and sanitized on a regularly scheduled basis by
the Concessionaire.

19.2 No offensive matter or refuse or substance containing an unnecessary,
unreasonable or unlawful fire hazard or material detrimental to the public health,
shall be permitted or remain on the concession premises, and Concessionaire
shall prevent any accumulation thereof from occurring. Concessionaire shall, at
all times keep the kitchen, dish room, serving line, equipment and materials
located thereon sanitary and free from rubbish, refuse, food scraps, garbage,
dust, dirt, flies and other insects, rodents and vermin.

19.3 The County -shall arrange for pick-up of trash and garbage from trash areas on
the concession facilty. The County shall furnish refuse collection cans.
Concessionaire shall place all trash inside of the cans and place lids in a closed
position. Concessionaire shall be responsible for cleaning trashcans and

providing trash can-liners. The foregoing notwithstanding, County shall assist in
maintaining the sanitation required herein by providing for the collection of all
refuse and payment of all charges for the removal thereon.

19.4 All apparatus, appliances, utensils, devices, equipment and piping used by
Concessionaire shall be constructed so as to facilitate the cleaning and
inspection thereof and shall be thoroughly and properly cleaned after each period
of use with hot water and suitable soap, detergents and sterilizing agents and
shall be rinsed by flushing with hot water. All trays, dishes, china, crockery,
glassware, cutlery and other equipment of such type shall be cleaned by
Concessionaire immediately after using the same and shall be kept clean until
reused.

19.5 Concession floors shall be cleaned by Concessionaire of all food and beverage
spiled thereon. Concessionaire shall continuously monitor and correct spills in
the concession premises during the hours of operation.

19.6 Concessionaire shall provide and pay for regular fumigation service.

19.7 Concessionaire shall at all times maintain an "A" rating as determined by
the Los Angeles County Health Department. Concessionaire shall at all times
meet County Health standards and State and Federal health regulations
including, but not limited to, those for cleanliness. The Concessionaire is
responsible for keeping the concession premises (cafeteria, storage rooms, trash
area, including any walls facing or common to concession services work areas
and other areas occupied by the Concessionaire) clean and in a sanitary
condition at all times.

19.8 Concessionaire shall provide laundry services for hot pad, aprons, rags for
cleaning, mop heads, tablecloths, napkins and dishtowels.
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19.9 Concessionaire shall provide housekeeping services for wall, ceilings, windows,
sweeping, vacuuming, scrubbing and stripping the cafeteria floors and dining
area of the concession premises. Concessionaire shall provide the equipment

cleaning and other services as described herein.

19.10 Cóncessionaire shall be responsible for the scrubbing, stripping and waxing of
concession floors on a quarterly basis, or more, as requested by the County
Contract Manager.

20.0 SECURITY

20.1 Badges

The Concessionaire shall provide name tags to persons employed by
Concessionaire at the designated County facility. Concessionaire employees
entering the premises must present a valid picture identification.

20.2 Devices

Concessionaire may provide any legal devices, installations, or equipment
designed for the purpose of protecting the concession premises from theft,
burglary or vandalism provided written approval for installation is first obtained
from the County. All purchases and installations thereof shall be at
Concessionaire's expense.

20.3 Keys

20.3.1 Concessionaire shall establish and implement methods of ensuring that
keys issued by the County to Concessionaire are not lost or misplaced
and are not used by unauthorized persons. No keys shall be duplicated.
Concessionaire shall develop procedures assuring adequate key control.

20.3.2 Concessionaire shall provide the County with a list of all personnel who
have been issued keys.

20.3.3 Concessionaire shall prohibit the use of keys by any persons other than
its designated employees. Concessionaire shall prohibit the opening of
locked areas by its employees to permit entrance of persons other than
the Concessionaire's employees engaged in the performance of assigned
work in those areas.

20.3.4 Concessionaire shall immediately report any lost key to the County.

20.3.5 County may, at its sole discretion, require Concessionaire to replace
locks, re-key.locks, or reimburse the County for the replacement of locks
or re-keying of locks if Concessionaire loses the keys.

21.0 SIGNS

Concessionaire shall not post signs or advertising matter upon the concession premises
or improvements thereon, unless prior approval therefor is first obtain from the County.
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22.0 TRADE FIXTURES AND EQUIPMENT

22.1 County shall provide the trade fixtures and equipment as listed in Attachment D -
County Fixtures and Equipment.

22.2 Concessionaire shall provide the trade fixtures and equipment as listed in
Attachment E - Concessionaire Fixtures and Equipment.

22.3 Any additional supplies needed shall be provided by Concessionaire including
expendable items such as flatware, dishes, trays, glasses, cooking utensils,
employee uniforms, condiments dispensers, and decorative items required for
the proper operation of the concession as determined by the CAO. Ownership of
all improvements and equipment, except expendable items, shall vest in County
at the end of the term of the contract.

22.4 If agreement is terminated pursuant to the Contract Section 8.1 Termination for
Convenience clause, any related equipment costs shall be processed as follows:

22.4.1 Leased Equipment - the County shall pay Concessionaire all early
termination charges specified in Concessionaire's equipment lease.

22.4.2 Purchased Equipment - the County shall pay Concessionaire the cost of
such equipment less accumulated depreciation.

23.0 UTILITIES

23.1 The County shall provide and pay for all necessary utilities including an analog
line for credit card transactions; excludes telephone and analog line use charge.

23.2 Concessionaire waives any and all claims against County for compensation for
loss of damage caused by a defect, deficiency or impairment of any utilty
system, water supply system, drainage system, waste system, heating or gas
system, electrical apparatus or wires serving the concession premises.

23.3 Concessionaire shall provide telephone instruments and service for its operation.
The telephone number shall be placed in the name of Concessionaire and shall
not be transferable to any other location.
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ATTACHMENT B - CONCESSION LOCATION (Cafeteria Area)
MICHAEL D. ANTONOVICH ANTELOPE VALLEY COURTHOUSE
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ATTACHMENT C - MENU AND PRICE LIST
ANTELOPE V ALLEY COURTHOUSE

(pages 1 -: 11)

Bountiful Breakfast
Select any 3 items ......... ...... ....... ..... ..................................$2.85
Additional items.. .......... ...... ...... ...... ..... ...................... ...$.95 each_

Eggs (2) Bacon (2 slices)
Sausage (2) Ham (2 oz.)
Pancake (1) French Toast (1)
Toast (2) English Muffn (1)
Hash Browns

Breakfast Sandwich................................. ................. ................ ...... .... ..... $2.55 _ .
Toasted English muffn with choice of bacon, ham or sausage,
cheese and scrambled eggs.

Cheese Omelet with Toast ..................................................................... $3.25

Ham & Cheese Omelet with Toast .......................................................... $3.95

Breakfast Burrto.. ............. ......... ......... ....... ............. ........................... ...... $2.20_

Cold Cereal and Milk.......................... ............ ............... ................... ....... $2.75

Yogurt .... ..... .......... ........ ............ ........ ....... ...................... .......................... $ .95
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Heroes.. .... .... ............. ....................................... .............. ..... ..... ........ ....... $5.35
Your choice of deli meat, tuna salad or chicken salad, served with shredded
lettuce, cheese, tomatoes, onions, olives, peppers, salt and pepper,
oil and vinegar or mayonnaise and mustard on a hoagie roll. Served with a deli salad.

Jr. Hero ... ...... ......... ...... ........... .......... .... ........... ... ... ......'......... ...$4.25
Same as the Full Hero except a smaller portion

Whole Sandwich......... ............... ........ ......... ......... ..... ...... ... .............. ........ $3.95

Half Sandwich........................................................ 00. ............................... $2.95

The Natural.......... ...... .... ............................ ...........00 ....... ............... ....... .... $3.55

Veggie Delight.. ............... ..... .00.. ............ ..... ............. .... ...... ................. ..... $3.60

Cheese ..................... ...... ........................... ..... ........... ...... .............. ...... .... $ .50

Avocado............ ........ ..... ................... ...... .......... ....................................... $ .65

Croissant .......... ........................... ..... ............ ......... .......... ....... ................. $ .75

French Roll............................................................................ 00................ $ .35

\
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CREATIVE SANDWICHES

In addition to our Heaping Heroes, specialty sandwiches

- are offered on a rotating basis.

Southwestern Steak Wrap

Black Forest Ham with Swiss and Honey Mustard

Walnut Chicken Salad

Gn/led Chicken Caesar Sandwich

Gn/led Eggplant, Arugula and Pesto

Pastrami and Swiss with Sauerkraut

Roast Beef with Jalapeno Cheese and Chiles

Shnmp Salad and Baby Greens

California Cheesesteak

Chicken Caesar Wrap

Gn/led Chipotle Chicken

Thai Peanut Wrap

Tuna Salad with Lemon and Light Mayo in Pita

Chicken Salad and Bacon on Croissant

Tuna Salad with Apples

Herb Roasted Pork

Crunchy Veggie Wrap

Yogurt Chicken Salad

Barbecued T n Tip
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Entrees......... ............................ ........ ........................... .............. ........ $3.95 - $5.95

Soup of the Day............... .......... .... .., ... ..... ..... ..... ............... .... .... ........ ..$1.25/1.80

Home Style Chili ........................ ........ ........ ........................................ $1. 50/$1.95

"Lighter Side" offers smaller portions of the daily entrée and side dishes at a slightly
reduced price.

Entrees........................... ...... ............ ... ...... ...... ................. ...$2.95 - 4.95

SOUPS

Among the choices. . .

Beef Barley Down South Chicken Gumbo Chicken Orzo
Hot and Sour Cream of Fresh Mushroom Potato Leek
Creamy Garlic Frenchy's Onion Garden Greens
Guido's Minestrone Split Pea with Smoked Ham Tomato Bisque

Vegetable Beef Com and Red Pepper Chowder Gazpacho
Mushroom Barley Manhattan Clam Chowder Spicy Tortila
Mexican Meatball Western Black Bean Wor Won Ton
Roasted Red Pepper Wild Rice & Roasted Veggie Butternut Squash
Caulifower Cheddar Lenti Vegetarian Portugese Bean
Tofu Miso Thai Chili and Cabbage Hearty Chili
Chicken and Dumpling Ham and Navy Bean Veggie Chili
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ENTREES

Chicken and Spinach Lasagna Alfredo with Salad Italiano
Super Taco Salad with Guacamole and Pico de Gallo

Seafood Cannelloni with Bruschetfa and Tossed Greens
Creamy Dijon Chicken Breast, Roasted Red Potatoes and Com Salad

Stnp Steak with Bell Pepper Medley and Garlic Smashed Potatoes
Roast Breast of Turkey with Herb Gravy and Whipped Potatoes
. Baked Ziti with Italian Sausage, Garlic Bread and Greens

Cumin and Honey Mannated Pork Loin with Moroccan Couscous
Chicken Cacciatore with Sweet Peppers and Gnlled Polenta
T enyaki Shnmp Kabob, Garlic Rice and Japanese Eggplant

Pork Roast Normandy, Yukon Gold Potatoes and Green Beans
Linguini with White Clam Sauce, and Italian Salad

Canbbean Jerk Chicken, Summer Rice and Vegetables
Asian Stir Fry with Black Bean Sauce over Rice Noodles

Southern Barbecued Chicken, Red Beans and Rice
Plum Sauce Chicken with Eggplant Salad

Steamed Fresh Fish with Ginger / Chive Sauce and Baby Bok Choy

VEGETARIAN SPECIALS

Vegetable Calzone with Sauce Affabbiata
Spicy Indian Cuny with Lemongrass and Basmati Rice

Angel Hair with Roasted Vegetables
Sautéed Blue Lake Beans with Portobello Mushrooms

Eggplant Parmesan with Tossed Greens
Enchilada Suiza with Polenta and Black Beans

Mediteffanean Falafel with Cucumber Salad
Three Mushroom Stroganoff with Noodles and Snap Peas

Pesta Pasta Twirls with Antipasto Salad
Spnng Strudel with Fresh Fruit Salad
Veggie Lasagna with Spinach Salad

Szechwan Tofu Stir Fry with Pea Sprouts
Barbecued Squash Burrto with Pinto Beans

WE ALSO FEA TURE

Down Home Breakfast Bars
Baked Potato Bars

Italian Pizza/Pasta Bars
Mexican Fiesta Bars
Japanese Sushi Bars

Chinese Buffet
Exhibition Stir Frys
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Salad Bar....... ........................... ..... ... ....................... ........ .... .............. $.32 per ounce

Fruit Salad (80z to 120z) ......;............................................................. $1.60/$2.40

Specialty Salads .... ................................. ................ .......... ................ $4.45 - $5.65

..... Tuna Salad & Baby Greens

Classic Chef ......................

Chicken Salad Platter

Chinese Chicken
California Cobb

Among the salad bar choices. . .

Spinach Coleslaw Chicken wI Pea Pods

Tuna Salad Bean Sprouts Diced Ham

Sliced Cucumbers Marinated Vegetables Potato Salad
Zucchini Red Onion Diced Cheeses

Brooli Cottage Cheese Hard Cooked Eggs

Ripe Olives Artichoke vinaigrette Carrt Curls

Assorted Pickles Chick Peas Celery Sticks

Radishes Chopped Celery Sliced Mushrooms

Caulifower Gren Bell Peppers Marinated Vegetables

Three Bean Salad Red Bell Peppers Broccoli Vinaigrette

Croutons Bacon Bits Tofu

Jicama Alfalfa Sprouts Sunflower Seeds

Fresh Fruit Salad Lentil Salad Raisins
Antipasto Grated Cheese Hominy

Green Onions Cherr Tomatoes Petite Peas

Lettuce Blends Beets Pepperoncini

A selection of classic and low calorie dressings, olive oils, specialty vinegar and cracked
pepper wil always be available. The salad bar station wil include an attractive
affangement of assorted breads, rolls and muffns to complement the salads.
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Old Fashion Burger with French Fnes .................................................. $3.75
1/3 pound burger served on a bun with lettuce~ tomato and pickle.

Old Fashion Cheese Burger with French Fnes. ....................................... $4.25

Bacon & Cheese Burger with French Fnes.............................................. $4.85

Gnlled Chicken Breast........ ............. .... ....... ............. ...... ........ ................. $4.20
A plump, juicy chicken breast gnlled to perfection, served on a
toasted bun.

Malíbu Chicken ......... ..... ..... ... .......... ................................................... ..... $4.95
A chicken breast enhanced with ham and Jack cheese.

Western Grilled Cheesesteak .................................................................. $4.45
Hot roast beef served with grilled onions, peppers and cheese
on a French roil.

The Alternate Veggie Burger .................................................................. $3. 75

Cheese Melt..................................... .................. ..................................... $3.25

Tuna Melt..... .... ........................ ... ..... ..... .... .......... .... ... .... ......... ...... ........... $3. 75

Super Dog .... ....... ""'.'" .......... "" ...... ... ............................................... ..... $1.95

French Fries ...................................... ... ..... ...... ............... ......... ........... ..... $1.25

Onion Rings........................ .................. ............... ........................... ......... $1.25

The "Lighter Side"

Hamburger (2 oz. patty, mustard & pickle on a bun) .............................. $ .90

Cheese Burger (2 oz. patty, cheese, mustard & pickle on a bun)............ $1. 15
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Soda (botted) ......... ....... ..................................... ....... ...... ..... ...............$ .7511.25

Pepsi Fountain Soda (24oz/2oz/44oz)...................................... $1.00 1.45/$1.65

Fountain Juices (12oz/20oz). .............. ............................................... $1.30/$1.80

Mineral (Plain & Juice).. .... .................... ...... .... ... ........ .... .............. .... ....$ .95/$1.30

Bottled Water........ ............... ........... __............ __............. .... --.--........... $1.05/$1.85

Botted Fruit Juices......... ...... ...... .............. .... ...... ..................... "..'''. ............ $1.55

Bottled Ice Tea ............ ...... ............ ............__.......__...................... .......... ....... $1.45

Hot Chocolate............. ........... ..... ..... ... ......... ...... ........................................ ...$ .75

Hot Tea. ...... ..... ........ ."...'.. ................ ................ ...... ........ .... ........ .... ........... ...$ .75

Coffee "Prebica Micro Roasted" (12oz/20oz)................................$1.00/$ .1.45

Milk (pint) ...................................................... ....................... __............. ... .. ... .$1. 10

Bottled Specialty Drinks..................................................................... $1.25 - $2.95
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Bagel. .. . .. . .. . ... . . '" . .... . . .. . .. .. ... . . ... .. .. . .. ., .. . . . ... '" . .. .. ...... . .... . ..... . ... . ... .. .... ..... .. $1. 10

Bagel with Cream Cheese ....................................................................... $1.65

Muffns & Pastnes..... .............................. ....__.............. ..... ........ .$1.10/$1.75

Donuts......... .... ...... ....... .......... ...... ..... ... ............. ..... ....... ........ ....... ..$ .75/$1.25

Carrot Cake. ............................................ ................................................ $1.75

Double Chocolate Brownie ....... ....... .... ........... ....... ............ ............... ...... $1.45

Cookies (3 - ~ oz) ................................__................................................ $1.10

Freshly Baked Cookie.................... ... .................. ................... ......... ........ $ .35

Assorted Pies............ --.......................... ...................... ............. ..... .......... $1.75

Specialty Cakes.. .......... .............. .......... ...... .... ........ ............... ...... ...... Market Pnce
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FOOD PURCHASING SPECIFICATIONS
,.

DAIRY
The following is the minimum specification for all graded dairy products:
Butter - USDA Grade "A" (92) Score .
Milk and Milk Products - USDA Grade "A"
Eggs - Fresh USDA or State Grade "A"
Cheese - USDA Grade "A" for all graded cheese

FISH AND SEAFOOD
If available, fresh fish and seafood are preferred. Frozen fish wil be a nationally
distributed brand, packed under continuous inspection of the US Department of
Interior or USDA.

CANNED FRUITS AND FRUIT JUICES
USDA Grade "A" (fancy) and Grade "8" (choice) wil be used for all graded
fruits and fruit juices as a minimum specification.

CANNED VEGETABLES
USDA Grade "A" (fancy) wil be used for all graded vegetables as a minimum
specification.

OTHER GROCERY ITEMS
All other grocery and condiment items are to be products that are acceptable through
wide usage.

FRESH FRUIT
USDA Fancy to USDA Number "1" used for all graded fresh fruit as a minimum
specification.

FRESH VEGETABLES
USDA Fancy to USDA Number "1" used for all graded fresh vegetables as a
minimum specification.

FROZEN FRUITS AND VEGETABLES
USDA Grade "A" used for all graded frozen fruits and vegetables as a minimum
specification.

AV Courthouse_Catering.Atlachment C.Menu&Price Ust Page 10



MEAT SPECIFICATIONS

The Meat Buyers Guide (a publication of the National Association of Hotel and
Restaurant Meat Purveyors) is used as a minimum specifcation for all primal and
fabricated meat cuts. All meat and meat products, except sausage products, have been
processed and manufactured in plants operated 

under an USDA inspection program

and bear the appropriate seaL. All meat and meat products must be sound and sanitary
on delivery~ Supplier may add no preservatives, tenderizers or coloring agents to any
fresh meat or fresh meat products.

BEEF Prime and USDA Choice.

PORK USDA Number "1" (as defined in S.R.A. Number 171) US standards for
grades of pork.

VEAL USDA Select and Choice.

LAMB USDA Prime and Choice.

PROVISION AND VARIETY MEATS
Grade Number "1" from Federal, State or City inspected plants.

SAUSAGE PRODUCTS
Grade Number "1" from Federal, State or City inspected plants.

POULTRY USDA Grade "An is used for all graded fresh poultry or poultry
products as a minimum specification.
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ATTACHMENT D - COUNTY FIXTURES AND EQUIPMENT
ANTELOPE VALLEY COURTHOUSE

(pages 1 - 23)

ITEMIZED SPECIFICATIONS:

NOTE: All on-site work must be conducted either after hours, or on weekends, due to the
existence of a courthouse located in the basement below this facilty. All on-site labor wil be
Prevailing Wage. Please bid the on-site labor accordingly. All "Owner Furnished" equipment is
to be installed by the Contractor.

ITEM NO.1 - BLOWER COIL-Provided as an integral part of the remote refrigeration system.

ITEM NO.2 - COOLER/FREEZER SHELVING UNITS (7REQ'D) -- By Owner
Metro Model METROSEAL 2
Shelving and posts to be epoxy coated. Posts to be model 86NK2. Shelving units to be
five tier high and sized per plan. Verify Field Measurements prior to ordering.

ITEM NO.3 - CUSTOM WALK-IN COOLER (1REQ'D)
Pacific Refrigerator Model W /1 COOLER
Shape and configuration as shown on plan FS-1.1
Overall height to be 1 DO". Approximately 88s.1.
Cooler to have Health Dept. approved Stainless Steel coved base.
Panels shall be 4" thick with foamed-in-place urethane insulation complete with cam-Iock

locking assemblies.
Exposed exterior facing to be 20 guage stainless steel with a #4 finish.
Unexposed exterior facing to be 26 gauge stucco embossed galvalume steel.
Interior walls and ceiling to be white stucco embossed aluminum.
Cooler Door to be 36" x 78" and hinged per plan. Door to be Stainless steel flush type with 3
cam lift hinges, Yale self-closing mechanism with auto hold-open feature, Mortised dead-bolt
type lock with interior stainless steel or brass components and interior release recessed,
heated view port and 36" high aluminum kick plate on both faces.
Provide high grade vinyl strip curtain at Cooler door.
Provide solar powered digital thermometer in stainless steel case.
Provide Two (2) ea. light fixtures, 4 lamp (60w) vaporproof Luminaire L VP1212, ceiling

mounted.
Matching closure panels and trim strips as required.
Unit and all components to be NSF Approved U.L. and U.L. Classified (Or approved
equivalent) with a flame spread of 25 or less.
Cooler to be fire sprinklered if required.
Verify building conditions prior to construction.
Installation by Factory authorized installers.
Refer to Foodservice General Conditions, section 2.09
Verify Field Measurements prior to ordering.

ITEM NO.4 - BLOWER COIL-Provided as an integral part of the remote refrigeration system.

ITEM NO.5 - COOLER/FREEZER SHELVING UNITS (3REQ'D) -- By Owner
Metro Model METROSEAL 2
Shelving and posts to be epoxy coated. Posts to be model 86NK2. Shelving units to be
five tier high and sized per plan. Verify Field Measurements prior to ordering.
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ITEM NO.6 - CUSTOM WALK-IN FREEZER (1 REQ'D)
Pacific Refrigerator Model WII FREEZER
Shape and configuration as shown on plan FS-1.1
Overall height to be 100". Approximately 72s.1.
Cooler to have Health Dept. approved Stainless Steel coved base.
Panels sñall be 4" thick with foamed-in-place urethane insulation complete with cam-Iock
locking assemblies.
Exposed exterior facing to be 20 guage stainless steel with a #4 finish.
Unexposed exterior facing to be 26 gauge stucco embossed galvalume steel.
Interior walls and ceiling to be white stucco embossed aluminum.
Floor insulated with 4" urethane foam.
Cooler Door to be 36" x 78" and hinged per plan. Provide warming strip on door frame
to prevent freeze-up. Door to be Stainless steel flush type with 3 cam lift hinges, Yale
self-closing mechanism with auto hold-open feature, Mortised dead-bolt type lock with
interior stainless steel or brass components and interior release recessed, heated view
port and 36" high aluminum kick plate on both faces.
Provide high grade vinyl strip curtain at Cooler door.
Provide solar powered digital thermometer in stainless steel case.
Provide One (1) ea. light fixture, 4 lamp (60w) vaporproof Luminaire LVP1212, ceiling
mounted.
Matching closure panels and trim strips as required.
Unit and all components to be NSF Approved U.L. and U.L. Classified (Or approved
equivalent) with a flame spread of 25 or less.
Cooler to be fire sprinklered if required.
Verify building conditions prior to construction.
Installation by Factory Authorized installers.
Refer to Foodservice General Conditions, section 2.09
Verify Field Measurements prior to ordering.

ITEM NO.7 - DUNNAGE RACK, POLYETHYLENE (2REQ'D) -- By Owner
Metro Model HP2248PD
MetroMax( Bow Tie Dunnage Rack, 22" x 48" x 12" H, slotted, with separate polymer tie
for joining racks, corrosion proof polymer construction

ITEM NO.8 - Spare Number

ITEM NO.9 - WATER FILTRATION SYSTEM-See icemaker #12

ITEM NO.1 0 - BAG 'N BOX SYSTEM-VFVI Vendor to supply suitable water filtration system,
as approved by Owner.

ITEM NO. 11 - Spare Number
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ITEM NO. 12 - ICE MAKER, CUBE-STYLE (1 REQ'D) -- By Owner
ICE-O-Matic ModellCE1406HA
Cube ICE Maker, air-cooled, approximately 1466-lb production/24 hrs, full-size cube,
filter-free air, PURE ICE built in antimocrobial protection, Harvest assist produces Ice
consistently/reduces operating cost1 ea. 3 Yr parts & labor warranty on all components
-- By Owñer
1 ea. 5 Yr evaporator warranty -- By Owner.
1 ea. 5 Yr. Condensor warranty-By Owner
1 ea. ModellF3 Manifold Water Filter System, designed for use with ice makers, triple
water filter, wlspecial scale inhibitor, inlet/outlet pressure gauges, inlet shut-off valve,
quick-connect fittings, max. cube icemaker capacity 1500 Ib per day -- By Owner
1 ea. Model SG1010-48 Upright Ice Bin, single door, 1000 lb. bin storage, incl: poly
liner, SmartGATE, poly lift door wlPowerHinge, sls exterior -- By Owner

ITEM NO. 13 -ICE BIN-See icemaker #12

ITEM NO. 14 - Spare Number

ITEM NO. 15 - STAINLESS STEEL CORNER GUARDS & WALL CAPS (1 REQ'D)
Custom Stainless Steel Model CORNER GUARDS
Fabricate and install per complete drawings, schedules, elevations, and details. Corner
guards & wall caps to be fabricated of Stainless steel, minimum 14 guage, and extend a
minimum of 72" high from top to bottom. Stainless steel to have a #4 finish. See
specifications section 11400. See sheet FS-1.1.

ITEM NO. 16 - (1) LOT EMPLOYEE LOCKERS- By Owner
Republic Storage Systems. 12" wide X 18" deep X 5'-0" high single tier standard lockers
with continuous sloped top and 4" high Zee base. Provide infil panels as required. Door
louvers shall be provided at top and bottom. Provide door handles designed for

padlocks (padlocks are NIC). Lockers shall have numbering plates with numbers as
selected by the Owner. Provide shelf located 9" below top. Provide rod at 2" below
shelf. Provide hooks 2" below coat rod, 2 hooks at back and sides evenly spaced. Field
verify measurements prior to ordering.

ITEM NO. 17 - STORAGE SHELVING UNITS (10REQ'D) -- By Owner
Metro Model SUPER ERECT A BRT
Posts to be model 86P. Shelving units to be five tier high and sized per plan. Verify
Field Measurements prior to ordering.

ITEM NO. 18 - STAINLESS STEEL WORK TABLE (1 REQ'D) -- By Owner
Custom Stainless Steel Model WORK TABLE
Approximately 7'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel legs, and lower andlor mid shelf as
depicted in drawings, elevations, and details. Provide back splash and left end splash
where depicted in drawings.
1 ea. Model DRAWER St/stl utilty drawer on heavy duty glides -- By Owner
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ITEM NO. 19 - STAINLESS STEEL TWO COMPARTMENT PREP SINK (1 REQ'D)
Custom Stainless Steel Model 2 COMP'T SINK
Approximately 6'-9" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide Fisher mdl. 24902 stainless steel Rotary Waste
fittings wffh overflow assembly, and flat strainer. Provide 6" rear and/or side splashes
where depicted in drawings. Provide stainless steel legs and lower shelves as depicted
in elevations.
2 ea. Model SINKS Stainless steel sink tubs measuring approximately 18"x24"x14"
deep. Welded in place with polished seams.

ITEM NO. 20 - FAUCET (1 REQ'D)
T & S Brass Model B-0231

Sink Mixing Faucet, with 12" swing nozzle, wall mounted, 8" centers on sink faucet with
1/2" i PS eccentric flanged female inlets, lever handles

ITEM NO. 21 - STAINLESS STEEL WALL SHELF (1 REQ'D)
Custom Stainless Steel Model W ALLSHELF KB
Approximately 14'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel knife brackets per drawings and
elevations.

ITEM NO. 22 - FIRE PROTECTION SYSTEM (1 REQ'D)
Greenheck Fan Model ANSUL
Provide One (1) ea. Fire Protection System complete with nozzles, fusible links, piping,
pull box, and actuators, utilizing a wet chemical extinguishing agent fabricated and
installed by an approved Ansul system installer. Provide in accordance with complete
drawings, details, and specifications section 11400. System to be an R-102 Automatic
type and be manufactured and installed per the current NFPA guidelines and be U.L.
Approved. Cylinders shall be mounted on wall in a stainless steel enclosure.
All piping to be concealed with the exception of drops which shall be chrome sleeved
and of as minimal exposure as possible. Size, number, and location of nozzles or
fusible links to be in accordance with U.L limits for this particular system.
Fire system contractor shall provide engineered drawings, acquire permit, coordinate
start-up and testing with the appropriate Fire Officials, and obtain final certification.
Provide as-built drawings at completion of instalL.
Fire System installer to provide adequate jobsite visits to coordinate installation of
unexposed pipe and installation of system.
Include the appropriately sized and approved gas shut-off valve(s) . NOTE: Costs
included in Hood pricing.

ITEM NO. 23 - FAUCET (1 REQ'D)
T & S Brass Model B-1141

Faucet

ITEM NO. 24 - SOAP AND TOWEL DISPENSER-CFCI
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ITEM NO. 25 - CUSTOM EXHAUST HOOD (1 REQ'D)
Greenheck Fan Model HOOD
Approximately 10'-6" long. Double wall construction. Provide in accordance with

complete drawings, details, and specifications section 11400.
3" air space on back, top, and ends, as required.
18ga. Type 304 stainless steel hood. Recessed incandescent lighting. Fixtures shall be
UL approved, lamped with (1) 150 watt bulb, and fixtures shall be placed approximately
3ft. apart. Ship all duct collars loose. Protected by an ANSUL R-102 Fire Protection
System (Separate Item Number).

ITEM NO. 26 - EXHAUST SYSTEM-CFCI

ITEM NO. 27 - MAKE-UP AIR SYSTEM- CFCI

ITEM NO. 28 - STAINLESS STEEL WORK TABLE (1 REQ'D)
Custom Stainless Steel Model WORK TABLE
Approximately 6'-6" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel legs, and lower and/or mid shelf as
depicted in drawings, elevations, and details. Provide back splash as depicted in
drawings.
1 ea. Model HAND SINK Custom st/stl hand sink welded in place with polished seams.

ITEM NO. 29 - CUSTOM STAINLESS STEEL DOUBLE OVERSHELF (1 REQ'D)
Custom Stainless Steel Model DBL OVRSHLF
Approximately 6'-6" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Shelves to have rounded edges per details, and stainless
steel tubular supports.

ITEM NO. 30 - OVEN STAND-See oven, item #32

ITEM NO. 31 - STAINLESS STEEL WALL FLASHING (1 REQ'D)
Custom Stainless Steel Model WALL FLASHING
Approximately 11'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1.
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ITEM NO. 32 - COMBI OVEN, GAS, FULL SIZE (1 REQ'D) -- By Owner
Rational Model CPC 102G
ClimaPlus CombiCI, full-size countertop, gas, humidity controlled steam, convection &
combi-steaming, cap. (10) 18"x26", (10) 24"x20, (20) 121x20" pans, CleanJet, CDS, IQT
meat sensor probe, auto reverse fan, retractable hand shower
1 ea. NOTE: Customer voltage must be verified -- By Owner
1 ea. Natural Gas -- By Owner
1 ea. 208/60/1 ph (nlc) -- By Owner
1 ea. Extended warranty: up to 2 additional years maximum, at an annual cost of 5% of
list price (not subject to discount), per year -- By Owner
1 ea. Model CAP Chef Assistance Program, a RATIONAL Chef conducts specialized
application training wlpersonnel, price per 1/2 day (NET) -- By Owner
1 ea. Model 6201.2023 UG II Equipment Stand, open front & back wlpan slides, bottom
shelf & adj. legs, 28-3/8" H x 48" W, 27-3/4" H, stainless steel construction, for 102
series -- By Owner
1 ea. Model 6004.0100 Rational Spray Bottle -- By Owner
1 ea. Model 9006.0138 Rational Special Cleaning Agent (5 liter container) -- By Owner
1 ea. Model 9006.0139 Rational Rinse Agent (5 liter container) -- By Owner
1 ea. Model 6006.0110 Rational Descaler (4-1 gallon containers) -- By Owner

ITEM NO. 33 - JANITOR'S MOP SINK, RACK, AND FAUCET- CFCI

ITEM NO. 34 - FIRE PROTECTION SYSTEM (1 REQ'D)
Greenheck Fan Model ANSUL
Provide One (1) ea. Fire Protection System complete with nozzles, fusible links, piping,
pull box, and actuators, utilzing a wet chemical extinguishing agent fabricated and

installed by an approved Ansul system installer. Provide in accordance with complete
drawings, details, and specifications section 11400. System to be an R-102 Automatic
type and be manufactured and installed per the current NFPA guidelines and be U.L.
Approved. Cylinders shall be mounted on wall in a stainless steel enclosure.
All piping to be concealed with the exception of drops which shall be chrome sleeved
and of as minimal exposure as possible. Size, number, and location of nozzles or
fusible links to be in accordance with U.L. limits for this particular system.
Fire system contractor shall provide engineered drawings, acquire permit, coordinate
start-up and testing with the appropriate Fire Officials, and obtain final certification.
Provide as-built drawings at completion of instalL.
Fire System installer to provide adequate jobsite visits to coordinate installation of
unexposed pipe and installation of system.
Include the appropriately sized and approved gas shut-off valve(s) . NOTE: Costs
included in Hood pricing.

ITEM NO. 35 - Spare Number

ITEM NO. 36 - Spare Number
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ITEM NO. 37 - LEGEND (1 REQ'D) -- By Owner
Montague Company Model 136-5
Legend, 36" Heavy Duty Range, Gas, (6) 12" 20,000 BTU Open Burners, 1-1/4" front
manifold, std. oven base, sls front & 4" flue riser, black sides, 6" high adj. s/s legs,160,000 BTU .
1 ea: Nalural gas -- By Owner
1 ea. 1" Left rear manifold wlpressure regulator (up to 500,000 BTU.HR) -- By Owner
1 ea. Right Side, sls for range -- By Owner
1 ea. Left Side, sls for range -- By Owner
1 ea. 30,000 BTUlHR burners (natural gas) -- By Owner

ITEM NO. 38 - RACK, ROLL-IN REFRIGERATOR (1 REQ'D) -- By Owner
Metro Model RF13N
Roll-In Refrigerator Rack, pass-thru, 21-1/4"W, 64"H, 26"D, open frame design, slides on
1-1/2" centers, holds (36) 18"x26" pans, sized to fit refrigerator, riveted extruded
aluminum frame constr., natural finish, 5" swivel casters (2) wlbrake
2 ea. Model A33RD Continuous Bumper for mobile tray rack, gray, adds 2" to overall
width and depth of rack -- By Owner

ITEM NO. 39 - Spare Number

ITEM NO. 40 - TOASTER, ELECTRIC CONVEYOR TYPE (1 REQ'D) -- By Owner
APW Wyott Model M-2000
Bun Gril Toaster, Electric Conveyor Type, vertical conveyor, countertop design, bread
and bun toaster, approx. 1600 unitslhour capacity, stainless steel construction
1 ea. 208v/60/1-ph, 2880w, 13.8 amps, std. (nc) -- By Owner

ITEM NO. 41 - STAINLESS STEEL POT RACK (1 REQ'D)
Custom Stainless Steel Model POT RACK
Approximately 3'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1 .1. Provide stainless steel pot hooks at the rate of one for every
6 inches of rack length.

ITEM NO. 42 - (2)ea. TRASH RECEPTACLE-VFVI

ITEM NO. 43 - CUSTOM STAINLESS STEEL DOUBLE OVERSHELF (1REQ'D)
Custom Stainless Steel Model DBL OVRSHLF
Approximately 3'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Shelves to have rounded edges per details, and stainless
steel tubular supports.

ITEM NO. 44 - STAINLESS STEEL ISLAND WORK TABLE (1REQ'D)
Custom Stainless Steel Model WORK TABLE
Approximately 6'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel legs, and lower and/or mid shelf as
depicted in drawings, elevations, and details. Provide back splash and end splash
where depicted in drawings.
1 ea. Model DRAWER St/stl utility drawer on heavy duty glides
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ITEM NO. 45 - CUSTOM STAINLESS STEEL DOUBLE OVERSHELF (1 REQ'D)
Custom Stainless Steel Model DBL OVRSHLF
Approximately 3'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Shelves to have rounded edges per details, and stainless
steel tubwar supports.

ITEM NO. 46 - STAINLESS STEEL ISLAND WORK TABLE (1 REQ'D)
Custom Stainless Steel Model WORK TABLE
Approximately 5'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
114.00. See sheet FS-1.1. Provide stainless steel legs, and lower andlor mid shelf as
depicted in drawings, elevations, and details. Provide back splash and end splash
where depicted in drawings.

ITEM NO. 47 - FIRE PULL STATION-See item #22

ITEM NO. 48 - Spare Number

ITEM NO. 49 - DISPOSER (1 REQ'D)
Salvajor Model 300-SA-ARSS-2
Disposer, with sink/trough mount assembly, 3-HP motor, aluminum housings, single
support leg, auto reversing magnetic, wI startstop push button
1 ea. 208v, 60hz, 3 phase
1 ea. 3-1/2" sink collar with sink stopper

ITEM NO. 50 - Spare Number

ITEM NO. 51 - STAINLESS STEEL WALL SHELF (1 REQ'D)
Custom Stainless Steel Model W ALLSHELF KB
Approximately 11 '-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel knife brackets per drawings and
elevations.
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ITEM NO. 52 - POWERSOAK UNIT (1 REQ'D) -- By Owner
Metcraft Model POWERSOAK
POWER SOAK POT WASHING SYSTEM
COMPLETE WITH THE FOLLOWING:
ilL" Shaped Unit 91-1/2" x 135-1/2"

Left to Ríght Feed Direction
1" End Splash both Ends
38" Disposer Scrapping Section to Accommodate 3 HP Disposer, Disposer by others
42" High Volume Power Wash Section - The bottom of the wash tank is scored to
facilitate draining. The patented design of the wash tank includes flush stainless steel
wash jets spaced every 6" .along the back wall of the wash tank.
Water temperature sensor to activate heater when water drops below optimal
temperature.
18" Rinse Sink with 18" Sanitize Sink
S20" Clean Drain Board
Rolled edge along front
Sacksplash along wall
2 each 3/4" heavy-duty faucets and pre-rinse unit over scrapping station
Rotary wastes with overflows in each tank
5 HP pumplmotor recirculating 400 gallons of water per minute
Heavy duty centrifugal all stainless steel pump shall be rated to deliver 36 to 40
GPM to each wash jet and be equipped with a removable drain plug.
PS-200 Control Panel with Push Button Start-Stop Switches
Adjustable timer for controllng wash cycle
High limit low water cut-off
208-volts/60 hz/3 phase
3 Years IINo Questions Asked" Parts and Labor Warranty

ITEM NO. 53 - (3)ea. FAUCETS-See item #52

ITEM NO. 54 - STAINLESS STEEL POT RACK (1REQ'D)
Custom Stainless Steel Model POT RACK
Approximately 6'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel pot hooks at the rate of one for every
6 inches of rack length.

ITEM NO. 55 - STORAGE SHELVING UNITS (1 REQ'D) -- By Owner
Metro Model SUPER ERECT A BRT
Approximately 4'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel pot hooks at the rate of one for every
6 inches of rack length.

ITEM NO. 56 - MILLWORK SHELF (1 REQ'D)
Custom Millwork Model MILLWORK SHELF
Approximately 2'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. See specifications section 11400. See sheet FS-1.1. See finish
schedule for further information.
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ITEM NO. 57 - SPREADER PLATE (1 REQ'D)
Montague Company Model C12-S
Legend, Add-A-Unit 12" Heavy Duty Range, Gas, (1) sls work top, 1-1/4" front manifold,
counter top, sls front & 4" flue riser, black sides, 4" high adj. s/s legs
1 ea. NOTE: Can not Unitize fryers, spreaders, underfired broilers or right frnt panels of
V136 or guard rails for fryops
1 ea. Unitized construction including: guard rail, front panels & capping strips, per seam
1 ea. Natural gas
1 ea. 1-1/4" Front manifold wlout pressure regulator, standard (nc)
1 ea. 1-1/4" pressure regulator

1 ea. Cap & s/s manifold cover, right (N/C)
1 ea. Right Side, sls for range
1 ea. Plate shelf, 6" wide sls (per ft.)

ITEM NO. 58 - STAINLESS STEEL WORK COUNTER (1 REQ'D)
Custom Stainless Steel Model WORK COUNTER
Approximately 2'-3" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide with Stainless Steel Cabinet style base with
Stainless Steel undershelf and/or midshelf per drawings, elevations, and details. Provide
with 6" splash at rear andlor sides where depicted in drawings and elevations.

ITEM NO. 59 - RANGE, GAS, HEAVY DUTY, 60" (1 REQ'D) -- By Owner
Montague Company Model 2/C36-8/C24-8
Legend, 60" Heavy Duty Range, Gas, Fry Top, 3/4" thick, manual control, 1-1/4" front
manifold, counter top, sls front & 4" flue riser, black sides, 4" high adj. sls legs, 105,000
BTU
1 ea. Natural gas -- By Owner
1 ea. Cap & S/S manifold cover, left (N/C) -- By Owner
1 ea. Left Side, sls for range -- By Owner
1 ea. 1" Thick fry top -- By Owner
1 ea. Thermostats for fry top, add Suffix "T" to model number, 48" thru 60" wide (three
thermostats) -- By Owner
1 ea. 1-1/4" Front manifold wlout pressure regulator, standard (nc) -- By Owner
5 ea. Plate shelf, 6" wide sls (per ft.) -- By Owner

ITEM NO. 60 - REFRIGERATED COUNTER, GRIDDLE STAND (1 REQ'D) -- By Owner
Montague Company Model RB-72-R
Legend Refrigerated Equipment Stand, 72" Remote, two sections of drawers on 14 ga.
sls track system, (4) 27-1/4" wide drawers (no pans included), welded sls body, frame,
front, sides & top, 6" adj. sls legs

ITEM NO. 61 - STAINLESS STEEL WALL FLASHING (1 REQ'D)
Custom Stainless Steel Model WALL FLASHING
Approximately 12'-0" long. Fabricate and install per complete drawings, schedules,

. elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1 .1.

ITEM NO. 62 - ZRT UL TRAFRYER SYSTEM, DUAL TANK (1 REQ'D) -- By Owner
Ultrafryer Systems Model ZRT
Model PAR3F001 One each Par 3, ZRT (Zero Recovery Time) 14" 451b. fryer with
central filtration, ADTC (Adjustable Digital Temperature Controller), Filter Hose, and
casters. Total weight 5901bs. Fryers=90,000 Btu's each.
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ITEM NO. 63 - CUSTOM EXHAUST HOOD (1 REQ'D)
Greenheck Fan Model HOOD
Approximately 11'-6" long. Double wall construction. Provide in accordance with

complete drawings, details, and specifications section 11400.
3" air space on back, top, and ends, as required.
18ga. Type 304 stainless steel hood. Recessed incandescent lighting. Fixtures shall be
UL approved, lamped with (1) 150 watt bulb, and fixtures shall be placed approximately
3ft. apart. Ship all duct collars loose. Protected by an ANSUL R-102 Fire Protection
System (Separate Item Number).

ITEM NO. 64 - EXHAUST SYSTEM- CFCI

ITEM NO. 65 - MAKE-UP AIR SYSTEM- CFCI

ITEM NO. 66 - HEAT LAMP, ROD TYPE (1 REQ'D) -- By Owner
Hatco Model G RAH-24
Glo-Ra~ Infrared Foodwarmer, high wattage, tubular metal heater rod, single heater
rod housing, aluminum construction, 500 watts, 24" long
1 ea. 208V 1-phase -- By Owner
1 ea. Model REM INF Remote infinite control (remote recommended - remote required
with duals) price wlRMB -- By Owner
6 ea. Model LEADS Extended electrical leads with hub ($10.00 + per ft. per circuit),
(Not for retrofit) -- By Owner

ITEM NO. 67 - STAINLESS STEEL DUMP STATION (1REQ'D)
Custom Stainless Steel Model DUMP STATION
Approximately 3'-6" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1.

ITEM NO. 68 - STAINLESS STEEL KNOCK BOX & TRASH RECEPTACLE (1REQ'D)
Custom Stainless Steel Model TRASH RECEPTACLE
Fabricate and install per complete drawings, schedules, elevations, and details.
Stainless steel to have a #4 finish. See specifications section 11400. See sheet FS-1.1.
Unit to have sealed and polished welds, and be warranted to be liquid tight.

ITEM NO. 69 - STAINLESS STEEL REMOTE REFRIGERATED BASE (1REQ'D) -- By Owner
Custom Stainless Steel Model REF BASE WIDRWS
Approximately 5'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide with heavy duty drawers on heavy duty slides.
Provide with external mounted thermometer to monitor internal temperatures.
1 ea. Model CUT-OUT Refrigerated cut-out for pans, to hold 41 degrees operating
temp. per NSF and HACCP requirements. -- By Owner

ITEM NO. 70 - HEATED SHELF, FREE-STANDING (1 REQ'D) -- By Owner
Hatco Model GRS-48-1

Glo-Ra~ Heated Shelf, Free-standing, 48" long, 19-1/2" wide, with adjustable
thermostat, aluminum base, stainless steel top, 4" legs
1 ea. 120 volt, 1 PH, NEMA 5-15P -- By Owner
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ITEM NO. 71 - CUSTOM MILLWORK SERVICE COUNTER WITH TRAY RAIL (1 REQ'D)
Custom Milwork Model MLWK CNTR W/TR
Approximately 24'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Milwork counter with intermediate and/or lower shelves as per
drawings. Die front design, Tray rail, and top finished as per drawings and details. See
specificaTIons section 11400. See sheet FS-1.1.

ITEM NO. 72 - GLASS AND STAINLESS STEEL SNEEZEGUARDIPASS SHELF (1 REQ'D)
Custom Stainless Steel Model SNEEZEGUARD
Approximately 16'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. See specifications section 11400. See sheet FS-1.1, and
relevant elevations and details. 3/8" tempered glass with polished & beveled edges, #4
finish stainless steel with all welds ground and polished. Sneezeguard glass fastened in
place with machined round stainless steel disks (See details) Incorporate Sylvan Type
"A" Linagen lights with 5 watt, 12volt halogen bulbs ~ approximately 4" on center
mounted in a 2'~x3ii Stainless steel channel with internal wiring per the plans and details.
Sneezeguard may incorporate a food warming unit mounted in a stainless steel shroud
as noted on the plans.

ITEM NO. 73 - HEAT LAMP, ROD TYPE (1 REQ'D) -- By Owner
Hatco Model GRAH-48
Glo-RayQ Infrared Foodwarmer, high wattage, tubular metal heater rod, single heater
rod housing, aluminum construction, 1100 watts, 48" long
1 ea. Model REM INF Remote infinite control (remote recommended - remote required
with duals) price wlRMB -- By Owner.
6 ea. Model LEADS Extended electrical leads with hub ($10.00 + per ft. per circuit),
(Not for retrofit) -- By Owner
1 ea. 208V 1-phase -- By Owner

ITEM NO. 74 - STAINLESS STEEL REMOTE FREEZER BASE (1 REQ'D)
Custom Stainless Steel Model FRZ BAS W IDRS
Approximately 5'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide with stainless steel doors mounted and hinged per
plan. Provide with external mounted thermometer to monitor internal temperatures.
Provide with interior door-activated lighting, and stainless steel racks.

ITEM NO. 75 - UPRIGHT DRY DISPLAY CASE (1 REQ'D)
Refcon Model SWINDD072
Upright Dry Case
72 L x 30 W x 78 H
Interior: SIS Deck & Back; (4) Adjustable Lighted 16" Shelves with Price Tag

Moulding;
Solid Ends
Exterior: Standard Plastic Laminate (Matte Finish), Customer Specified

Light: 3500K Fluorescent

Misc: ETUNSF-2 Listed; 6-ft Cord with Plug
1 It. Model WARRANTY One year parts and labor warranty

ITEM NO. 76 - Spare Number
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ITEM NO. 77 - CUSTOM EXHAUST HOOD (1 REQ'D)
Greenheck Fan Model HOOD
Approximately 7'-6" long. Double wall construction. Provide in accordance with

complete drawings, details, and specifications section 11400.
3" air space on back, top, and ends, as required.
18ga. Type 304 stainless steel hood. Recessed incandescent lighting. Fixtures shall be
UL approved, lamped with (1) 150 watt bulb, and fixtures shall be placed approximately
3ft. apart. Ship all duct collars loose. Protected by an ANSUL R-102 Fire Protection
System (Separate Item Number).

ITEM NO. 78 - EXHAUST SYSTEM- CFCI

ITEM NO. 79 - MAKE-UP AIR SYSTEM- CFCI

ITEM NO. 80 - LEGEND (1 REQ'D) -- By Owner
Montague Company Model C36-5
Legend, 36" Heavy Duty Range, Gas, (6) 12" 20,000 BTU Open Burners, 1-1/4" front
manifold, counter top, sls front & 4" flue riser, black sides, 4" high adj. sls legs, 120,000
BTU
1 ea. Natural gas -- By Owner
1 ea. 1-1/4" Front manifold wlout pressure regulator, standard -- By Owner
1 ea. Left Side, sls for range -- By Owner
1 ea. 30,000 BTUlHR burners (natural gas) -- By Owner

ITEM NO. 81 - STAINLESS STEEL WALL FLASHING (1 REQ'D)
Custom Stainless Steel Model WALL FLASHING
Approximately 9'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1.

ITEM NO. 82 - RANGE, GAS, HEAVY DUTY, 36" (1 REQ'D) -- By Owner
Montague Company Model C36-8
Legend, 36" Heavy Duty Range, Gas, (1) 36" Fry Top, 3/4" thick, manual control, 1-1/4"
front manifold, counter top, sls front & 4" flue riser, black sides, 4" high adj. sls legs,
60,000 BTU
1 ea. Unitized construction including: guard rail, front panels & capping strips, per seam
-- By Owner
1 ea. Natural gas -- By Owner
1 ea. 1-1/4" Front manifold wlout pressure regulator, standard (nc) -- By Owner
1 ea. Cap & S/S manifold cover, right (N/C) -- By Owner
1 ea. Right Side, s/s for range -- By Owner
1 ea. 1" Thick fry top -- By Owner
1 ea. Thermostats for fry top, add Suffix "T" to model number, 36" wide (two

thermostats) -- By Owner

ITEM NO. 83 - STAINLESS STEEL REMOTE REFRIGERATED BASE (1REQ'D) -- By Owner
Custom Stainless Steel Model REF BASE WIDRWS
Approximately 8'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide with heavy duty drawers on heavy duty slides.
Provide with external mounted thermometer to monitor internal temperatures.
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ITEM NO. 84 - LEGEND SALAMANDER BROILER (1 REQ'D)
Montague Company Model SB36-W
Legend Salamander Broiler, 36" Heavy-Duty Wall Mount, ceramic tile infra-red Rapid
Start full-flow burners, on-off controls, adj. grid heights, sls front, sides, top & bottom,
wlwall mounting brackets, 32,000 BTU

. 1 ea. Nafural gas

ITEM NO. 85 - STAINLESS STEEL WORK COUNTER (1 REQ'D)
Custom Stainless Steel Model WORK COUNTER
Approximately 6'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
114.00. See sheet FS-1.1. Provide with Stainless Steel Cabinet style base with
Stainless Steel undershelf and/or midshelf per drawings, elevations, and details. Provide
with 6" splash at rear and/or sides where depicted in drawings and elevations.
1 ea. Model HAND SINK Custom st/stl hand sink welded in place with polished seams.

ITEM NO. 86 - (1) ea. TRASH RECEPTACLE-VFVI

ITEM NO. 87 - FAUCET (1 REQ'D)
T & S Brass Model B-0208
Single Pantry Faucet, with 6" cast nozzle, deck mounted, single shank aerator outlet with
1/2" NPS thread, 1/4" IPS union type tailpiece, lever handle, iic" (or "H")

ITEM NO. 88 - FOOD WARMER, DROP-IN, ELECTRIC (2REQ'D) -- By Owner
Wells Model MOD-200TDM
Food Warmer, top-mount, built-in, electric, (2) 12" x 20" openings wlmanifolded drains
wlvalve, wet/dry operation, thermostatic controls, sls intr, insulated alum. steel housing,
208/240v, 1ph, 1240/1650w per well, UL listed
2 ea. Model 21709 Drain Screen -- By Owner

2 ea. 72" Wiring (thermostatically controlled warmers) per well -- By Owner
2 ea. Model 22593 Wellslok Extension Kit, for UL listed 12" x 20" warmers only, to
adapt wood countertop up to 1-1/2" thick (1 well requires one Kit, 2 to 3 well units require
two kits, 4 to 5 well units require three kits) -- By Owner

ITEM NO. 89 - HEATED CABINET, MOBILE, HALF-HEIGHT (2REQ'D) -- By Owner
Food Warming Equip Model HLC-8
Handy Line Heated Cabinet, mobile, half-height, single compartment, insulated, front
controls, (8) s/s remov. pan racks 2-5/8" OC for 12x20x2-1/2 in. pans, s/s const'n, S/S lift
handles, 3.5" H.D. casters
2 ea. Two year limited parts warranty is standard (n/c) -- By Owner
2 ea. One year limited labor warranty is standard (n/c) -- By Owner
2 ea. 120v/60/50/1 ph standard voltage -- By Owner

ITEM NO. 90 - STAINLESS STEEL REMOTE REFRIGERATED BASE (1REQ'D)
Custom Stainless Steel Model REF BASE WIDRWS
Approximately 6'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide with heavy duty drawers on heavy duty slides.
Provide with external mounted thermometer to monitor internal temperatures.
1 ea. Model CUT-OUT Refrigerated cut-out for pans, to hold 41 degrees operating
temp per NSF and HACCP regulations.
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ITEM NO. 91 - CUSTOM MILLWORK SERVICE COUNTER WITH TRAY RAIL (1 REQ'D)
Custom Milwork Model MLWK CNTR W/TR
Approximately 20'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Milwork counter with intermediate and/or lower shelves as per
drawings. Die front design, Tray rail, and top finished as per drawings and details. See
specifications section 11400. See sheet FS-1.1.

ITEM NO. 92 - HEAT LAMP, ROD TYPE (2REQ'D) -- By Owner
Hatco Model G RAH-30
Glo-Ray( Infrared Foodwarmer, high wattage, tubular metal heater rod, single heater
rod housing, aluminum construction, 660 watts, 3D" long
2 ea. Model REM INF Remote infinite control (remote recommended - remote required
with duals) price wlRMB -- By Owner
6 ea. Model LEADS Extended electrical leads with hub ($10.00 + per ft. per circuit),
(Not for retrofit) -- By Owner
2 ea. 208V 1-phase -- By Owner

ITEM NO. 93 - GLASS AND STAINLESS STEEL SNEEZEGUARDIPASS SHELF (1 REQ'D)
Custom Stainless Steel Model SNEEZEGUARD
Approximately 15'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. See specifications section 11400. See sheet FS-1.1, and
relevant elevations and details. 3/8" tempered glass with polished & beveled edges, #4
finish stainless steel with all welds ground and.polished. Sneezeguard glass fastened in
place with machined round stainless steel disks (See details) Incorporate Sylvan Type
"A" Unagen lights with 5 watt, 12volt halogen bulbs (g approximately 4" on center
mounted in a 2"x3" Stainless steel channel with internal wiring per the plans and details.
Sneezeguard may incorporate a food warming unit mounted in a stainless steel shroud
as noted on the plans.

ITEM NO. 94 - HEATED SHELF (2REQ'D)
Hatco Model GRSR-19
Heated Shelf, Free-standing, 19" round, counter top or drop-in
2 ea. 120V, 1 PH, NEMA 5-15P
2 ea. Model SS SIDE Stainless steel side (Not for retrofit),

ITEM NO. 95 - CUSTOM MILLWORK TRAY STORAGE SHELF (1 REQ'D)
Custom Milwork Model TRAY STORAGE
Approximately 11'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details.

ITEM NO. 96 - ICED TEA DISPENSER-VFVI Vendor to supply suitable water filtration system,
as approved by Owner. .

ITEM NO. 97 - CUSTOM MILLWORK BEVERAGE COUNTER WITH TRAY RAIL (1 REQ'D)
Custom Milwork Model MLWK CNTR W/TR
Approximately 13'-6" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Milwork counter with intermediate and/or lower shelves as per
drawings. Die front design, Tray rail, and top finished as per drawings and details. See
specifications section 11400. See sheet FS-1.1.

ITEM NO. 98 - COFFEE BREWER-VFVI Vendor to supply suitable water filtration system, as
approved by Owner.
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ITEM NO. 99 - ICE DISPENSER, AUGER STYLE (1 REQ'D)--VFVI
Follett Corporation Model U 155B
IcelBeverage Dispenser, Low-Profile, manual load, ice dispensing/8 valve drink rail, ice-
waterbath beverage cooling system, 150lb ice storage, sls lids, trim & drink rail,
polyethylene liner, 6" adj. legs
1 ea. 115v/60/1-ph, 4.4 amps, 15 amp service required (dispenser) std.
1 ea. Ice tower location specified later
1 ea. Installation inspection (net)
1 ea. Model QC4-FL4S Two-Stage Water Filter System (one per ice maker) - by
Everpure
1 ea. Key lock for valves

ITEM NO. 100 - UPRIGHT REFRIGERATED CASE (1 REQ'D) -- By Owner
Refcon Model SWINDR072
Refcon Model SWINDR072 - Upright Refrigerated Case
73 ~ L x 30 W x 78 H
404-A refrigerant
Interior: SIS Deck & Perforated Back; (4) Adjustable Lighted 16" Shelves with

Price Tag Moulding;
Solid Ends
Exterior: Standard Plastic Laminate (Matte Finish), Customer Specified

Light: 3500K Fluorescent

Refrig: Remote wI TXV (R-22); Compressor by Others; Remote Refrigeration Electronic
Temperature Control System Package including Digital Thermometer and Solenoid
Valve
Misc: ETUNSF-7 Listed; 6-ft Cord with Plug
1 it. Model WARRANTY One year parts and labor warranty -- By Owner
1 ea. Model CONDENSATE Condensate evaporator and pan. -- By Owner

ITEM NO. 101 - MILLWORK CASHIER COUNTER (2REQ'D)
Custom Milwork Model CASHIER CNTR
Fabricate and install per complete drawings, schedules, elevations, and details. Milwork
cabinet with Laminate Plastic surfaces. See specifications section 11400. See sheet
FS-1.1.

ITEM NO.1 02 - (2)ea. CASH REGISTERS-OFCI

ITEM NO. 103 - ICE DISPENSER, AUGER STYLE (1 REQ'D)--VFVI
Follett Corporation Model U 155B
IcelBeverage Dispenser, Low-Profile, manual load, ice dispensing/8 valve drink rail, ice-
waterbath beverage cooling system, 150lb ice storage, sls lids, trim & drink rail,
polyethylene liner, 6" adj. legs
1 ea. 115v/60/1-ph, 4.4 amps, 15 amp service required (dispenser) std.
1 ea. Ice tower location specified later
1 ea. Installation inspection (net)
1 ea. Model QC4-FL4S Two-Stage Water Filter System (one per ice maker) - by
Everpure
1 ea. Key lock for valves
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ITEM NO. 104 - CUSTOM MILLWORK BEVERAGE COUNTER WITH TRAY RAIL (1 REQ'D)
Custom Milwork Model MLWK CNTR W/TR
Approximately 11'-6" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Milwork counter with intermediate and/or lower shelves as per
drawings. Die front design, Tray rail, and top finished as per drawings and details. See
specificaffons section 11400. See sheet FS-1 .1.

ITEM NO. 105 - UPRIGHT REFRIGERATED CASE (1 REQ'D) -- By Owner
Refcon Model SWINDR096
Refcon Model SWINDR096 - Upright Refrigerated Case
97 ~ L x 30 W x 78 H
Equipped for R404-A refrigerant
Interior: SIS Deck & Perforated Back; (4) Adjustable Lighted 16" Shelves with

Price Tag Moulding;
Solid Ends
Exterior: Standard Plastic Laminate (Matte Finish), Customer Specified

Light: 3500K Fluorescent

Refrig: Remote wI TXV (R-22); Compressor by Others; Remote Refrigeration Electronic
Temperature Control System Package including Digital Thermometer and Solenoid
Valve
Misc: ETUNSF-7 Listed; 6-ft Cord with Plug; Rear Loading Solid Doors
1 It. Model WARRANTY One year parts and labor warranty -- By Owner
Provide appropriate gasket kit for sealing this case to the Walk-in cooler behind it. -- By
Owner
1 ea. Model CONDENSATE Condensate evaporator and pan. -- By Owner

ITEM NO. 106 - (2) ea. ICED TEA BREWER-VFVI Vendor to supply suitable water filtration
system, as approved by Owner.

ITEM NO.1 07 - FOOD WARMER (2REQ'D) -- By Owner
Wells Model SS-10ULTD

Food Warmer, top-mount, built-in, electric, for 11-quart round inserts, drain, wet/dry
operation, thermostatic controls, stainless steel interior, Wellslok, UL listed
2 ea. Model 21569 120v, 1 ph, 825w -- By Owner

ITEM NO. 108 - DISPLAY FREEZER (1 REQ'D) -- By Owner
Silver King Model SKCTM
Display Freezer, countertop, stainless steel exterior & interior, clear insulated hinged lid,
iluminated sign, capacity - 15 to 20 doz. ice cream novelties, 1/5 hp compressor
1 ea. Warranty - 1 year parts & labor, standard, -- By Owner
1 ea. Warranty- additional 4 year compressor, standard -- By Owner
1 ea. 115v/60/1 ph -- By Owner

ITEM NO. 109 - STAINLESS STEEL WORK TABLE (1REQ'D)
Custom Stainless Steel Model WORK TABLE
Approximately 4'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel legs, and lower and/or mid shelf as
depicted in drawings, elevations, and details. Provide back splash and end splash
where depicted in drawings.
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ITEM NO. 110 - CUSTOM STAINLESS STEEL DOUBLE OVERSHELF (1REQ'D)
Custom Stainless Steel Model DBL OVRSHLF
Approximately 2'-0" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Shelves to have rounded edges per details, and stainless
steel tubûlar supports.

ITEM NO. 111 - CART, DISH (1 REQ'D) -- By Owner
Metro Model PCD11 A
"Poker Chip" Dish Dolly, 26-5/8" X 31-7/88 X 26-5/8", adjustable, dish size 4-114" to 11-
3/4", removable towers, two-handed access, foam core, resistant to cracking, peeling &
chipping, polymer construction

ITEM NO. 112 - STAINLESS STEEL WALL SHELF (1REQ'D)
Custom Stainless Steel Model W ALLSHELF KB
Approximately 8'-6" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel knife brackets per drawings and
elevations.

ITEM NO. 113 - CLEAN DISH LANDING (1 REQ'D)
Custom Stainless Steel Model CLEAN LANDING
Approximately 9'-6" long. Fabricate and install per complete drawings, schedules,

elevations, and details. Stainless steel to have a #4 finish. See specifications section
11400. See sheet FS-1.1. Provide stainless steel legs, and lower andlor mid shelf as
depicted in drawings, elevations, and details. Provide back splash and end splash as
detailed.

ITEM NO.114 - STAINLESS STEEL VENT COWL RISERS (2REQ'D)
Custom Stainless Steel Model VENT COWLS
Fabricate and install per complete drawings, schedules, elevations, and details.
Stainless steel to have a #4 finish. See specifications section 11400. See sheet FS-1.1.
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ITEM NO. 115 - W AREW ASHER (1 REQ'D) -- By Owner
Stero Model SC5-6-3-4
COMPLETE WITH THE FOLLOWING:
208-Volts/60 hz/3 Phase with 115 Volt Controls
Left to Right Feed Direction
Electric Tank Heat, Thermostatically Controlled with Low Water Cut-
Off Protection
Automatic Tank Fill with Water Level Control
Stainless Steel Front Enclosure Panel
Kit #55-Factory Mounted Pressure Gauge, Shock Arrestor and Pressure Reducing Valve
On Final Rinse Line
Common Drain Connection
Door Safety Switches
Automatic Shutdown Devise
Cold Water Aquastat in Scrapper Section
Stainless Steel Top Mounted Control Panel
Stainless Steel Circuit Breaker Panel with Master Disconnect
Table Limit Switch
2 Each Stainless Steel Vent Cowls
Stainless Steel Frame, Legs and Adjustable Bullet Style Feet
36kW Electric Booster Heater, 208-volt/60/3 interplumbed to machine
One-Year Parts and Labor Warranty
Provide front face scrap basket. -- By Owner

ITEM NO. 116 - BOOSTER HEATER, ELECTRIC (1 REQ'D) -- By Owner
Hatco Model C-36
Compact Booster Heater, Electric, 6-gallon storage capacity, electric operation, 36-KW,
stainless steel front, custom fittings & Castone tank
1 ea. 208V, 3-phase -- By Owner
1 ea. Model BOOSTERBRKT Slide brackets in lieu of std. 6" legs, nlc -- By Owner

ITEM NO. 117 - CONTEMPOOWARMER LAMP (2REQ'D) -- By Owner
MercolSavory Mode1600-R SATIN
ContempQ( Warmer Lamp, infra-red spot lamp, retractable mount, individual lamp
assembly, with one lamp, satin finish (specify), 120v
2 ea. 120 volts, 1 phase, std. -- By Owner
2 ea. Coated white bulb, 120V ea. -- By Owner
2 ea. Required Mounting Adaptor: Trac-Heat Bar, (wire-in style) add suffix "_T" to model
number -- By Owner
2 ea. Mounting: Direct wire, -- By Owner
2 ea. Satin clear finish -- By Owner
2 ea. Black cord, R-Mount - std. -- By Owner

ITEM NO. 118 - TRASH RECEPTACLE-VFVI .

ITEM NO. 119 - DISPOSAL SYSTEM (1 REQ'D) -- By Owner
Salvajor Model 500- TVU230V
Disposal System, with troughveyor, disposer & water recirculation, salvage basin with
bowl guard and silverware trap, 5-HP motor, stainless steel construction, auto reversing
magnetic, wlstartstop push button & mounting bracket, with line disconnect
2 ea. Gusher head assembly -- By Owner
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ITEM NO. 120 - TRAY ACCUMULATOR (1 REQ'D) -- By Owner
Avtec Model BT20/S200
MFG: AVTEC I MODEL: BT20/SDOO
Provide AVTEC U.L. & NSF listed Bus-Trac Soiled Tray Return/Accumulation System,
Model No. BT20.

System Shall be mounted to floor, and shall be size and shape per drawing #30915,
including a minimum 56-tray holding capacity.
A. CONSTRUCTION
1. Main housing to be constructed of stainless steel C channel framing with exterior

of 16 gauge, #304 stainless steel, with #4 finish.
2. Sides of housing to be removable for access to all drive components. All
enqlosure panels to be minimum 18-gage stainless steel.
B. TRAY CARRIERS AND HANGERS
System shall consist of a series of rotating removable SIS tray carrier hangers including
a "Rock-Off" Safety design, UHMW self-lubricating glide cantilevered from a 1/8" steel
trac, attached to a concealed closed path drive system.
1. Tray shelves shall accommodate (4)-tiers with buff colored molded ABS plastic

insert on bottom tier, easily removable, and fit into dish machine.
2. Tray carrier hangers shall be ladder type with 3W' O.C. rungs, with special lock
out device for fixed field adjustment of tray carrier sections.
3. Tray shelves shall be 1/4" electro-polished stainless steel wire; carrier hangers

shall be 3/8" electro-polished stainless steel wire with a 1-7/8" UHMW spacer wheel
mounted on lower end. Solid SIS, Non-removable or ii Box- Type" carrier hangers shall

not be acceptable.
4. Tray carrier inserts shall be interchangeable and attach to any carrier tier without

the use of tools.
5. Buff colored molded plastic inserts shall be designed to hold trays or individual

dishware or hollowware without trays.
6. Provide rounded lip on all sides and slotted holes in rear of inserts designed to
contain and direct spilage to stainless steel drain table.
C. DRIVE SYSTEM
1. Drive system shall consist of a a 3/4 hp 120 vdc motor with variable speed drive

and permanently lubricated bearings, drive chain, axle and sprockets driving a steel
conveyor chain rotating within a concealed, miled UHMW inner channel and attached to
individual tray hangers with UHMW glides riding on a 1/8" steel trac. Chain guide must
run full length and enclose chain around sprocket to ensure smooth and SAFE enclosed
mechanical operation.
2. Provide 2" chain take up, sprocket adjustment and approximately 3% chain

stretch allowance utilzing special offset links.
D. CONTROLS .
1. Provide gasketted stainless steel control panel with SCR (silcone controlled

rectifier) solid state control with infinite speed dial located inside cabinet and hour meter
visible externally.
2. Provide remote STOPIST ART station mounted under dishtable.

E. DROP-OFF DISHTABLE
1. Provide integrated dishtable, 14 gauge, #304 SIS as shown on drawing #30915

including drop-off window silL.
F. LIMIT SWITCH
1. Provide infrared, polarized retro-reflective beam type limit switch, self-contained

with SIS mounting brackets.
G. SILVER-SOAK SINK
1. Provide mobile soak sink, 14 gauge #304 SIS, as shown on drawings.

H. FACTORY SUPERVISION OF INSTALLATION
1. Provide technical assistance
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ITEM NO. 121 - Spare Number

ITEM NO. 122 - STAINLESS STEEL SOAK SINK (1 REQ'D) -- By Owner
Avtec Model SOAK SINK
Fabricaté and install per complete drawings, schedules, elevations, and details.
Stainless steel to have a #4 finish. See specifications section 11400. . See sheet FS-1.1.

ITEM NO. 123 - TRAY ACCUMULATOR (1 REQ'D) -- By Owner
Avtec Model CBSW
Provide U.L. listed, NSF Approved A VTEC Model No. CBSW single chain link
overlapping Slat Belt Conveyor size and shape per drawing #30915. Integral soiled dish
table shall be size and shape per drawings.
A. CONSTRUCTION
1 . Slider bed top and drive housing shall be constructed of 14 gauge, #300 series

steel stainless with a #4 mil finish.
2. Drive housing shall be unibody type construction with fully welded , notched,

indexed and tabbed interlocking top and side panels.
3. Motor mounted on 10 gage steel plate welded to body. Frame supports to be 12

gage channels on 3 to 5 ft. centers with 1-5/8" sls bullet type adjustable legs with 1-5/8"
cross braces continuously welded and polished.
B. OVERLAPPING CONVEYOR BELT
1. Overlapping, self articulating, non-jamming thermo-plastic belt shall be 10" wide

in a black charcoal finish. Slats attach to #60 sls chain with special foot socket to
faciltate removal and replacement. Slats shall have integral friction reduction rollers
provided to reduce friction on curves and to permit lifting of entire belt out of slider bed
trac without tools.
2. Conveyor belt runner to include beveled milled UHMW slide rails, requiring no
lubrication. Slider bed to have closed bottom to collect debris for flushing.
3. Self-cleaning return pan with UHMW flashing provided to aid in cleaning and

reduce return guide friction and slat breakage. Return rail systems shall not be
permitted.
C. DRIVE SYSTEM
1. Conveyor to be driven by totally sealed dairy grade A/C motor & gear reducer,

impervious to moisture and soiL. A carbon steel drive chain shall be provided with an
automatic chain tensioner device.
2. Provide SIS drive and tail shafts with UHMW sprockets. A Torque Limiting

Locking Collet Safety Device must be provided to prevent damage and wear to belt,
sprocket and motor should jamming occur. Where belt enters into drive housing, system
must include mechanically activated "anti-jam" safety device.
3. Provide external pilow-block life time bearings with "crane" sealed constant lube

collars.
4. Belt stretch and wear shall be self adjusting with a floating tail shaft with a self-
adjusting belt slack take-up device. Tail sump shall include a removable scrap tray.
D. DRIVE HOUSING
1. Drive housing shall be 36" maximum width with access paneL. Drive-wash
housing equipped with upper and lower spray arms to clean belt as it passes through
fully welded wash tank, pitched to removable scrap basket
2. Drive housing to contain removable detergent tank pre-piped to detergent pump

housing. Wash system must be provided with pre-plumbed water manifold including
mixing valve, check valve, wye-strainer and atmospheric vacuum breaker. Conveyor
must be ready for final plumbing connections only for hot/cold water and required drains.
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E. CONTROLS
1. Control Panel shall be waterproof NEMA #4 mounted on wall in accessible
location.
2. Control Panel contains variable speed dnve, motor controller, stoplstart button,

washlrinse switch, limit switch override and main disconnect. Main electrical
interconnéction shall be made to additional electrical"j-box".
3. Remote start-stop station provided with IIMOMENTARY" RUN switch provided to

maximize pre-wash accumulation of racks prior to initial dish machine activation.
F. INTEGRAL SCRAPPING TABLE
1. Dishtable per drawings with: Scrapping trough and water flushing device with;

pre-installed transition hardware supplied by others for troughveyor.
G. FACTORY SUPERVISION OF INSTALLATION
2. Provide technical assistance to appropriate contractors before and, or during

installation for a period not to exceed two working days. -- By Owner

ITEM NO. 124 - REMOTE REFRIGERATION RACK AND SYSTEM (1 REQ'D) -- By Owner
OmniTemp Refrigeration Model WD4-AC-V-9-A-3
Provide in accordance with complete drawings, details, and Specifications, &
Foodservice General Conditions secion 11400.
Refrigeration rack will be an air-cooled, outdoor Rack. Rack to consist of a closed &
covered frame rack, air-cooled condensing units, components, and a pre-wired electrical
panel with transformer. Rack to be constructed to U.L. Std. #303 and shall bear the U.L.
Listing Mark. Base frame shall be constructed of 3" steel channel and angle Iron.
Frame shall be cleaned and painted. Compressors shall be accessible semi-hermetic
type. Condensing unit assemblies shall be complete with compressors, air-cooled
condensers, oversized receivers equipped with service outlet valves and fusible
pressure reliefs, liquid line driers, sight glasses, dual pressure controls, suction and
discharge service valves, vibration eliminators, oil separators and suction accumulators
on low temp systems, as required. Compressors shall be selected for the capacity and
operating conditions given in the refrigeration schedule. R-404a refrigerant shall be
used for medium and low temp conditions.
Electrical system shall consist of a factory mounted, sequence identified and pre-wired
circuit breaker panel complete with individual system and main line circuit breakers and
a transformer. Panel shall be pre-wired to a single point for final connection by jobsite
electrician and shall be mounted on front of rack to allow for proper electrical code
clearances. Transformer is to be mounted internally on the rack and shall be pre-wired
between mainline breaker and system breakers. All systems factory pressurized for leak
prevention. Four year extended compressor warranty, One year parts and labor.
Remote refrigeration installation provided only by Factory authorized Installers.
Refrigeration contractor to provide complete as-built drawings at completion of instalL.
1 It. Model INSTALLATION Optional installation and one year service. -- By Owner
1 It. Model INSTALLATION Premium for install to be conducted after hours, or on
weekends. -- By Owner
1 It. Model TAX PAID IN Sales tax paid to fabricator -- By Owner
1 It. Model COMP WARRANTY Optional four year extended compressor warranty -- By
Owner

ITEM NO. 125 - MILLWORK WALL SHELF (1 REQ'D)
Custom Milwork Model MILLWORK SHELF
Approximately 5'-6" long. Fabricate and install per complete drawings, schedules,

elevations, and details. See specifications section 11400. See sheet FS-1.1. See finish
schedule for further information.
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ITEM NO. 126 - FAUCET (1 REQ'D)
T & S Brass Model B-1141

Faucet

ITEM NO. 127 -""SOAP AND TOWEL DISPENSER-CFCI

END OF ITEMIZED COUNTY FIXTURES AND EQUIPMENT.
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NONE.

ATTACHMENT E - CONCESSIONAIRE FIXTURES AND EQUIPMENT
ANTELOPE VALLEY COURTHOUSE

.-
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EXHIBIT 1

NO CONFLICT OF INTEREST CERTIFICATION

Los Angeles County Code Chapter 2.180.010, Certain Contracts Prohibited, sets forth, among other
things, the following:

Notwithstanding any other section of this Code, the County shall not contract with, and shall reject
any bid or proposal submitted by the persons or entites specified below, unless the Board of
Supervisors finds that special circumstances exist which justify the approval of such contract:

(a) . Employees of the County or of public agencies for which the Board of Supervisors is the
governing body;

(b) Profi making firms or businesses in which employees described in subsection (a) serve
as offcers, principals, partners or major shareholders;

(c) Persons who, within the immediately preceing twelve (12) months, came within the
provisions of subsection (a), and who (1) were employed in positions of substantial
responsibility in the area of service to be penormed by the Consultant, or (2)
participated in any way in developing the Contract or its service specifications; and

(d) Profit making firms or businesses in which the former employees described in
subsection (c) serve as offcers, principals, partners or major shareholders.

Consultant hereby certifies that personnel who developed and/or participated in the preparation of the
Contract do not fall within the scope of Code Section 2.180.010 as outlined above.

Wi4lft't: T Gc.cJL-iAlc;., ~'( ~(De/l
Typed Name and Title 0 Signer J

7 /t9~J/
Oáte



EXHIBIT 2

EARNED INCOME TAX CREDIT - IRS NOTICE 1015
(Obtain latest version from IRS website - http://ftp.fedworld.gov/pub/irs-pdf/n1015.pdf)

Department of the Treasury, Internal Revenue Service
Notice 1015 (Rev. Octóber 2001)

Have You Told Your Employees About the Earned Income Credit (EIC)?

What Is the EIC? The EIC is a refundable tax credit for certain workers. A change to note. Workers cannot
claim the EIC if th.eir 2001 investment income (such as interest and dividends) is over $2,450.

Which Employees Must I Notify About the EIC? You must notify each employee who worked for you at any time
during the year and from whom you did not withhold. income tax. However, you do not have to notify any employee
who claimed exemption from withholding on Form W-4, Employee's Withholding Allowance Certificate.

Note: You are encouraged to notify each employee whose wages for 2001 are less than $32,121 that he or she
may be eligible for the EIG.

How and When Must I Notify My Employees? You must give the employee one of the following:

· The IRS Form W-2, Wage and Tax Statement, which has the required information about the EIC on the back of
Copy B.

· A substitute Form W-2 with the same EIC information on the back of the employee's copy that is on Copy B of
the IRS Form W-2.

· Notice 797, Possible Federal Tax Refund Due to the Earned Income Credit (EIC).

· Your written statement with the same wording as Notice 797.

If you are required to give Form W-2 and do so on time, no further notice is necessary if the Form W-2 has the
required information about the EIC on the back of the employee's copy. If a substitute Form W-2 is given on time
but does not have the required information, you must notify the employee within 1 week of the date the substitute
Form W-2 is given. If Form W-2 is required but is not given on time, you must give the employee Notice 797 or
your written statement by the date Form W-2 is required to be given. If Form W-2 is not required, you must notify
the employee by February 7,2002.

You must hand the notice directly to the employee or send it by First-Class Mail to the employee's last known
address. You wil not meet the notification requirements by posting Notice 797 on an employee bulletin board or
sending it through offce maiL. However, you may want to post the notice to help inform all employees of the EIC.
You can get copies of the notice by callng 1-800-829-3676. You can also get the notice from the IRS Web Site at
ww.irs.gov.

How Wil My Employees Know If They Can Claim the EIC? The basic requirements are covered in Notice 797.
Formore detailed information, the employee needs to see the 2001 instructions for Form 1040, 1040A, 1040EZ, or
Pub. 596, Earned Income Credit.

How Do My Employees Claim the EIC? Eligible employees claim the EIC on their 2001 tax return. Even
employees who have no tax withheld from their payor owe no tax can claim the EIC and get a refund, but they
must fie a tax return to do so. For example, if an employee has no tax withheld in 2001 and owes no tax but is

eligible for a credit of $791, he or she must file a 2001 tax return to get the $791 refund.

How Do My Employees Get Advance EIC Payments? Eligible employees who expect to have a qualifying child
for 2001 can get part of the credit with their pay during the year by giving you a completed Form W-5, Earned
Income Credit Advance Payment Certificate. You must include advance EIC payments with wages paid to these
employees, but the payments are not wages and are not subject to payroll taxes. Generally, the payments are
made from withheld income, social security, and Medicare taxes. For details, see Pub. 15, Employer's Tax Guide.

Notice 1015 (Rev. 10-2001)



EXHIBIT 3

GAJN/GROW PARTICIPANTS, WILLINGNESS TO CONSIDER

As a threshold requirement for consideration for contract award, Proposer shall demonstrate a proven record
for hiring GAIN/GROW partcipants or shall attest to a wilingness to consider GAIN/GROW partcipants for
any future employment opening if they meet the minimum qualifications for that opening. Additionally,
Proposer shall attest to a willngness to provide employed GAIN/GROW participants access to the Proposets
employee mentoring program, if available, to assist these individuals in obtaining permanent employment
andlor promotional opportunities.

Proposer's unable to meet this requirement shall not be considered for contract award.

Proposer shall complete all of the following information, sign where indicated below, and return this form with
any resumes and/or fixed price bid being submitted:

A. Proposer has a proven record of hiring GAIN/GROW participants and wil continue to consider
GAIN/GROW participants for any future employment opening.

o Yes (subject to verification by the County)

)( No

B. Proposer is wiling to consider GAIN/GROW participants or any future employment openings if the
GAIN/GROW participant meets the minimum qualifications for the opening. "Considet' means that
Proposer is wiling to interview qualified GAIN/GROW participants.

lf Yes
o No

C. Proposer is willng to provide employed GAIN/GROW participants access to its employee-mentoring

program, if available.

DYes
o No

)i N/A - proram is not available

Proposer Organization:

B ( Gæ.e.""J- (!'¡)/t¿5 Bl ~ .

Cit:
code:ss kit J c) s~.

State: Zip

GA- C¡::rii?
Telephone Number:

AO~ L~L( 0900
Print Name:

~z



Title 2 ADMINISTRATION
Chapter 2.203.010 through 2.203.090

CONTRACTOR EMPLOYEE JURY SERVICE

EXHIBIT 4

Page 1 of 4

2.203.010 Findings.

The board of supervisors makes the following findings. The county of Los Angeles allows its permanent, full-time
employees unlimited jury service at their regular pay. Unfortunately, many businesses do not offer or are reducing or even
eliminating compensation to employees who serve on juries. This creates a potential financial hardship for employees
who do not receive their pay when called to jury service, and those employees often seek to be excused from having to
serve. Although changes in the court rules make it more difficult to excuse a potential juror on grounds of financial
hardship, potential jurors continue to be excused on this basis, especially from longer trials. This reduces the number of
potential jurors and increases the burden on those employers, such as the county of Los Angeles, who pay their
permanent, full-time employees while on juror duty. For these reasons, the county of Los Angeles has determined that it is
appropriate to require that the businesses with which the county contracts possess reasonable jury service policies.

2.203.020 Definitions.

The following definitions shall be applicable to this chapter:

A. "Contractot' means a person, partnership, corporation or other entity which has a contract with the county or a
subcontract with a county contractor and has received or wil receive an aggregate sum of $50,000 or more in any
12-month period under one or more such contracts or subcontracts.

B. "Employee" means any California resident who is a full-time employee of a contractor under the laws of California.

C. "Contract" means any agreement to provide goods to, or penorm services for or on behalf of, the county but does
not include:

1. A contract where the board finds that special circumstances exist that justify a waiver of the requirements of
this chapter; or

2. A contract where federal or state law or a condition of a federal or state program mandates the use of a
particular contractor; or

3. A purchase made through a state or federal contract; or

4. A monopoly purchase that is exclusive and proprietary to a specific manufacturer, distributor, or reseller, and
must match and inter-member with existing supplies, equipment or systems maintained by the county
pursuant to the Los Angeles County Purchasing Policy and Procedures Manual, section P-3700 or a
successor provision; or

5. A revolving fund (petty cash) purchase pursuant to the Los Angeles County Fiscal Manual, section 4.4.0 or a
successor provision; or .

6. A purchase card pursuant to the Los Angeles County Purchasing Policy and Procedures Manual, section P-

2810 or a successor provision; or

7. A non-agreement purchase with a value of less than $5,000 pursuant to the Los Angeles County Purchasing
Policy and Procedures Manual, section A-0300 or a successor provision; or

8. A bona fide emergency purchase pursuant to the Los Angeles County Purchasing Policy and Procedures

Manual, section PP-11 00 or a successor provision.
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D. "Full time" means 40 hours or more worked per week, or a lesser number of hours if the lesser number is a
recognized industry standard as determined by the chief administrative officer or the contractor has a long-
standing practice that defines a full-time schedule as less than 40 hours per week.

2.203.030 Applicabilty.

This chapter shall apply 'to contractors who enter into contracts that commence after July 11, 2002. This chapter shall
also apply to contractors with existing contracts which are extended into option years that commence after July 11, 2002.
Contracts that commence after May 28,2002, but before July 11, 2002, shall be subject to the provisions of this chapter
only if the solicitations for such contracts stated that the chapter would be applicable.

2.203.040 Contractor Jury Service Policy.

A contractor shall have and adhere to a written policy that provides that its employees shall receive from the contractor,
on an annual basis, no less than five days of regular pay for actual jury service. The policy may provide that employees
deposit any fees received for such jury service with the contractor or that the contractor deduct from the employees'
regular pay the fees received for jury service.

2.203.050 Other Provisions.

A. Administration. The chief administrative officer shall be responsible for the administration of this chapter. The
chief administrative offcer may, with the advice of county counsel, issue interpretations of the provisions of this
chapter and shall issue written instructions on the implementation and ongoing administration of this chapter.
Such instructions may' provide for the delegation of functions to other county departments.

B. Compliance Certification. At the time of seeking a contract, a contractor shall certify to the county that it has and
adheres to a policy consistent with this chapter or wil have and adhere to such a policy prior to award of the
contract.

2.203.060 Enforcement and Remedies.

For a contractor's violation of any provision of this chapter, the county department head responsible for administering the
contract may do one or more of the following:

1. Recommend to the board of supervisors the termination of the contract; and/or,

2. Pursuant to chapter 2.202, seek the debarment of the contractor.

2.203.070. Exceptions.

A. Other Laws. This chapter shall not be interpreted or applied to any contractor or to any employee in a manner
inconsistent with the laws of the United States or California.

B. Collective Bargaining Agreements. This chapter shall be superseded by a collective bargaining agreement that

expressly so provides.
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c. Small Business. This chapter shall not be applied to any contractor that meets all of the following:
.~

1. Has ten or fewer employees during the contract period; and,

2. Has annual gross revenues in the preceding twelve months which, if added to the annual amount of the
contract awarded, are less than $500,000; and,

3. Is not an affilate or subsidiary of a business dominant in its field of operation.

"Dominant in its field of operation" means having more than ten employees and annual gross revenues in the preceding
twelve months which, if added to the annual amount of the contract awarded, exceed $500,000.

"Affiliate or subsidiary of a business dominant in its field of operation" means a business which is at least 20 percent
owned by a business dominant in its field of operation, or by partners, officers, directors, majority stockholders, or their
equivalent, of a business dominant in that field of operation.

2.203.090. Severabilty.

If any provision of this chapter is found invalid by a court of competent jurisdiction, the remaining provisions shall remain
in full force and effect.
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JURY SERVICE PROGRAM
CERTIFICATION FORM AND APPLICATION FOR EXCEPTION

The County's solicitation for this Request for Proposals is subject to the County of Los Angeles Contrctor Employee
.,ury Service Program (Program), Los Angeles County Code, Chapter 2.203. All proposers. whether a contrctor or
subcntractor. must complete this form to either certify compliance or reauest an exception from the PrOQram
reauirements. Upon review of the submitted form, the County departent wil determine, in its sole discretion,
whether the propor is excepted from the Proram.

'BI \/i.City: C ¡4
Telephone Number: Aøe - Z-Z c¡ - 0900

Solicitation For Ln4t"cod.. d.. Service):

Zip Code:

"you believe the Jury Service Program does not apply to your busines, check the appropriate box in Pan i
(attach documentation to support your claim); or, complete Pan 1/ to cenif compliance wit the Program.
Whether you complete Part i or Pan 1/, pleae sign and date this form below.

Part i: JUry Service Program is Not Applicable to My Business
o My business does not meet the definition of "contractor,' as defined in the Program, as it has not recived an

aggregate sum of $50,000 or more in any 12-month period under one or more County contracts or
subcontracts (this exception is not available if the contract itself will exce $50,000). I understand that the
exception wil be lost and i must comply with the Proram if my revenues frm the County exce an
aggregate sum of $50,000 in any 12-month period.

o My business is a small business as defined in the Program. It 1) has ten or fewer employees; and, 2) has
annual gross revenues in the preceding twelve months which, if added to the annual amount of this contract,
are $500,000 or less; and, 3) is not an affliate or subsidiary of a business dominant in its field of operation, as
defined below. i understand that the exception will be lost and I must comply with the Program if the number
of employees in my business and my gross annual reve"nues excee the above limits.

"Dominant In its field of operation" means having more than ten employees, including full-time and part-
time employees, and annual gross revenues in the preing twlve months, which, if added to the annual
amount of the contract awarded, exceed $500,000.

"Affliate or subsidiary of a busines dominant in it field of operation" means a business which is at

least 20 percent owned by a business dominant in its field of opration, or by parters, offcers, directors,
majority stockholders, or their equivalent, of a business dominant in that field of operation.

o My business is subject to a Collective Bargaining Agreement (attach agreement) that expressly provides that
it supersedes all provisions of the Program.

OR
Part II: Certfication of Compliance

)1 My busines has and adheres to a written policy that provides, on an annual basis, no less than five days of
regular pay for actual jury service for full-time employees of the business who are also California residents, or
my company wil have and adhere to such a policy prior to award of the contract.

I declare under penalty of perjury under the laws of the State of California that the information stated above is true and
corrt.

Print Name:

W!tV/U
Signature:

Title:

Date:
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Title 2 ADMINISTRATION
Chapter 2.201 LIVING WAGE PROGRAM

2.201.010 Findings.

The board of supervisors finds that the county of Los Angeles is the principal provider of social and health
services within the county, especially to persons who are compelled to turn to the county for such services.
Employers' failure to pay less than a living wage to their employees causes them to use such services thereby
placing an additional burden on the county of Los Angeles. (Ord. 99-0048 § 1 (part), 1999.)

2.201.020 Definitions.

The general definitions contained in Chapter 2.02 shall be applicable to this chapter unless inconsistent with
the following definitions:

A. County" includes the county of Los Angeles, any county officer or body, any county department
head, and any county employee authorized to enter into a Proposition A contract or a cafeteria
services contract with an employer.

B. II Employee" means any individual who is an employee of an employer under the laws of
California, and who is providing full time services to an employer, some or all of which are
provided to the county of Los Angeles under a Proposition A contract, or under a cafeteria
services contract at a county of Los Angeles owned or leased facilty.

C. "Employer" means:

1. An individual or entity who has a contract with the county:

a. For services which is required to be more economical or feasible under Section 44.7 of the

Charter of the county of Los Angeles, and is not listed as an excluded contract in Section
2.121.250 B of the Los Angeles County Code, referred to in this chapter as a "Proposition A
contract, II or

b. For cafeteria services, referred to in this chapter as a IIcafeteria services contract, II and

c. Who has received or wil receive an aggregate sum of $25,000.00 or more in any 12 month
period under one or more Proposition A contracts and/or one or more cafeteria services
contracts; or

2. An individual or entity that enters into a subcontract with an employer, as defined in subsection C1
and who employs employees to provide services under the employer's contract with the county.

D. "Full time" means a minimum 40 hours worked per week, or a lesser number of hours, if the lesser
number is a recognized industry standard and is approved as such by the chief administrative officer, but
in no event less than 35 hours worked per week. (Ord. 99-0048 § 1 (part), 1999.)
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2.201.030 Prospective effect.

This chapter shall be applicable to Proposition A contracts and cafeteria services contracts and their
amendments the terms of which commence three months or more after the effective date of this chapter.* It
shall not be applicable to Proposition A contracts or cafeteria services contracts or their amendments in effect
before this chapter becomes applicable. (Ord. 99-0048 § 1 (part), 1999.)

*Editor's note: Ordinance 99-0048, which enacted Ch. 2.201, is effective on July 22, 1999.

2.201.040 Payment of livina wage.

A. Employers shall pay employees a living wage for their services provided to the county of no less than
the hourly rates set under this chapter. The rates shall be $8.32 per hour with health benefits, or $9.46
per hour without health benefits.

B. To qualify for the living wage rate with health benefits, an employer shall pay at least $1.14 per hour
towards the provision of bona fide health care benefits for each employee and any dependents during
the term of a Proposition A contract or a cafeteria services contract. Proof of the provision of such
benefits must be submitted to the county for evaluation during the procurement process to qualify for
the lower living wage rate in subsection A of this section. Employers who provide health care benefits to
employees through the county department of health services community health plan are deemed to
have qualified for the lower living wage rate in subsection A of this section.

C. The board of supervisors may, from time to time, adjust the amounts specified in subsections A and B
of this section, above for future contracts. (Ord. 99-0048 § 1 (part), 1999.)

2.201.050 Other provisions.

A. Full Time Emplovees. An employer shall assign and use full time

employees to provide services under a Proposition A contract or a cafeteria services contract, unless
the employer can demonstrate to the county the necessity to use non-full time employees based on
staffing efficiency or the county requirements of an individual job.

B. Neutrality in Labor Relations. An employer shall not use any consideration

received under a Proposition A contract or a cafeteria services contract to hinder, or to further,
organization of, or collective bargaining activities by or on behalf of an employer's employees, except
that this restriction shall not apply to any expenditure made in the course of good faith collective
bargaining, or to any expenditure pursuant to obligations incurred under a bona fide collective
bargaining agreement, or which would otherwise be permitted under the provisions of the National
Labor Relations Act.

C. Administration. The chief administrative officer shall be responsible for the
administration of this chapter. The chief administrative offcer may, with the advice of county counsel,
issue interpretations of the provisions of this chapter. The chief administrative officer in conjunction
with the affirmative action compliance officer shall issue written instructions on the implementation and
on-going administration of this

chapter. Such instructions may provide for the delegation of functions to other county departments.
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D. Compliance Certification. An employer shall, during the term of a Proposition A contract, or a cafeteria
services contract, report for each employee and certify the hours worked, wages paid, and amounts the
employer paid for health benefits, and provide other information deemed relevant to the enforcement of
this chapter by the county. Such reports shall be made at the times and in the manner set forth in
instructions issued by the chief administrative officer in conjunction with the affirmative action

compliance officer. The affirmative action compliance officer in conjunction with the chief administrative
officer shall report annually to the board of supervisors on contractor compliance with the provisions of
this chapter.

E. Contractor Standards. An employer shall demonstrate during the procurement process and for the

duration of a Proposition A contract or a cafeteria services contract a history of business stabilty,
integrity in employee relations, and the financial ability to pay a living wage. (Ord. 99-0048 § 1 (part),
1999.)

2.201.060 Emplover retaliation prohibited.

No employer shall take an adverse action causing a loss of any benefit of employment, of any contract benefit,
or any statutory benefit to any employee, person, or other entity, who has reported a violation of this chapter to
the board of supervisors or to one or more of their offices, to the county chief administrative officer, or to the
county auditor controller, or to the county department administering the Proposition A contract or cafeteria
services contract. (Ord. 99-0048 § 1 (part), 1999.)

2.201.070 Emplovee retention riahts.

In the event that any Proposition A contract or cafeteria service contract is terminated by the county prior to its
expiration, any new contract with a subsequent employer for such services shall provide for the employment of
the predecessor employer's employees as provided in this section.

A. A "retention employee" is an employee of a predecessor employer:

1. Who is not an exempt employee under the minimum wage and maximum hour exemptions defined
in the federal Fair Labor Standards Act;

2. Who has been employed by an employer under a predecessor Proposition A contract or a
predecessor cafeteria services contract for at least six months prior to the date of a new contract;
and

3. Who is or wil be terminated from his or her employment as a result of the county entering into a
new contract.

B. Subsequent employers shall offer employment to all retention employees who are qualified for such
jobs.

C. A subsequent employer is not required to hire a retention employee who:

1. Has been convicted of a crime related to the job or his or her job performance; or

2. Fails to meet any other county requirement for employees of a contractor.
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D. A subsequent e'!ploye.r may not terminate a retention employee for the first 90 days of employment
under a new contract, except for cause. Thereafter a subsequent employer may retain a retention
employee on the same terms and conditions as the subsequent employer's other employees. (Ord. 99-
0048 § 1 (part), 1999.)

2.201.080 Enforcement and remedies.

For violation of any of the provisions of this chapter:

A. An employee may bring an action in the courts of the state of California for damages caused by an
employer's violation of this chapter.

B. The county department head responsible for administering a Proposition A contract or a cafeteria
services contract may do one or more of the following in
accordance with such instructions as may be issued by the chief administrative officer:

1. Assess liquidated damages as provided in the contract; and/or

2. Recommend to the board of supervisors the termination of the contract; and/or

3. Recommend to the board of supervisors that an employer be barred from award of future county
contracts for a period of time consistent with the seriousness of the employer's violation of this
chapter, not to exceed three years. (Ord. 99-0048 § 1 (part), 1999.)

2.201.090 Exceptions.

A. Other Laws. This chapter shall not be interpreted or applied to any employer or to any employee in a
manner inconsistent with United States or California laws.

B. Collective Baraainina Aareements. Any provision of this chapter shall be superseded by a collective

bargaining agreement that expressly so provides.

C. This chapter shall not be applied to any employer which is a nonprofit corporation qualified under

Section 501 (c)(3) of the Internal Revenue Code. .
D. Small Businesses. This chapter shall not be applied to any employer which is a business entity

organized for profit, including but not limited to any individual, partnership, corporation, joint venture,
association or cooperative, which entity:

1. Is not an affiliate or subsidiary of a business dominant in its field of operation; and

2. Has 20 or fewer employees during the contract period, including full time and part time employees;
and

3. Does not have annual gross revenues in the preceding fiscal year which if added to the annual
amount of the contract awarded exceed $1,000,000.00; or
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4. If the business is a technical or professional service, does not have annual gross revenues in the
preceding fiscãl year which if added to the annual amount of the contract awarded exceed
$2,500,000.00.

"Dominant in its field of operation" means having more than 20 employees, including full time and part time
employees, and more than $1 ,000,000.00 in annual gross revenues or $2,500,000.00 in annual gross
revenues if a technical or professional service.

IIAffiliate or subsidiary of a business dominant in its field of operation" means a business which is at least 20

percent owned by a business dominant in its field of operation, or by partners, officers, directors, majority
stockholders, or their equivalent, of a business dominant in that field of operation. (Ord. 99-0055 § 1, 1999:
Ord. 99-0048 § 1 (part), 1999.)

2.201.1 00 Severabilty.

If any provision of this chapter is found invalid by a court of competent jurisdiction, the remaining provisions
shall remain in full force and effect. (Ord. 99-0048 § 1 (part), 1999.)
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Title 2 ADMINISTRATION
DETERMINATIONS OF CONTRACTOR NON-RESPONSIBILITY AND CONTRACTOR

- DEBARMENT ORDINANCE

2.202.010 Findings and declarations.

The board of supervisors finds that, in order to promote integrity in the county's contracting processes and to
protect the public interest, the county's policy shall be to conduct business only with responsible contractors.
Determinations of contractor non-responsibility and contractor debarment shall be made in accordance with the
procedures set forth in the ordinance codified in this chapter and implementation instructions issued by the
auditor-controller. (Ord. 2000-0011 § 1 (part),2000.)

2.202.020 Definitions.

For purposes of this chapter, the following definitions apply:
A. IIContractor" means a person, partnership, corporation or other entity who has contracted with, or is seeking
to contract with, the county to provide goods to, or perform services for or on behalf of, the county. A contractor
includes a contractor, subcontractor, vendor, or any person or entity who or which owns an interest of 1 0
percent or more in a contractor, subcontractor or vendor.

B. "Contract" means any agreement to provide goods to, or perform services for or on behalf of, the county.

C. "Debarment" means an action taken by the county which results in a contractor being prohibited from
bidding upon, being awarded, and/or performing work on a contract with the county for a period of up to three
years. A contractor who has been determined by the county to be subject to such a prohibition is IIdebarred."

D. IIDepartment head" means either the head of a department responsible for administering a particular
contract for the county or the designee of same.

E. "County" means the county of Los Angeles, any public entities for which the board of supervisors is the
governing body, nonprofit corporations created by the county and any joint powers authorities that have
adopted county contracting procedures.

F. "Contractor hearing board" means the persons designated to preside over contractor debarment hearings
and make recommendations on debarment to the board of supervisors. (Ord. 2000-0011 § 1 (part), 2000.)

2.202.030 Determination of contractor non-responsibilty.

A. Prior to a contract being awarded by the county, the county may determine that a party submitting a bid or
proposal is non-responsible for purposes of that contract. In the event that the county determines that a
bidderlproposer is non-responsible for a particular contract, said bidder/proposer shall be ineligible for the
award of that contract.
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B. The county may declare a contractor to be non-responsible for purposes of a particular contract if the
county, in its discretion, finds that the contractor has done any of the following: (1) committed any act or
omission which negatively reflects on the contractor's quality, fitness or capacity to perform a contract with the
county or any other public entity, or engaged in a pattern or practice which negatively reflects on same; (2)
committed an act or omission which indicates
a lack of business integrity or business honesty; or (3) made or submitted a false claim against the county or
any other public entity.

C. Before making a determination of non-responsibility pursuant to this chapter, the department head shall give
written notice to the contractor of the basis for the proposed non-responsibility determination, and shall advise
the contractor that a non-responsibilty hearing wil be scheduled on a date certain. Thereafter, the department
head shall conduct a hearing where evidence on the proposed non-responsibility determination is presented.
The contractor andlor attorney or other authorized representative of the contractor shall be afforded an
opportunity to appear at the non-responsibility hearing and to submit documentary evidence, present witnesses
and offer rebuttal evidence. After such hearing, the department head shall prepare a proposed decision, which
shall contain a recommendation regarding whether the contractor should be found non-responsible with

respect to the contract(s) at issue. A record of the hearing, the proposed decision and any recommendation
shall be presented to the board of supervisors. The board of supervisors may, in its discretion, limit any further
hearing to the presentation of evidence not previously presented. The board of supervisors shall have the right
to modify, deny or adopt the proposed decision and recommendation of the department head. A non-
responsibility finding shall become final upon approval by the board of supervisors.

D. The decision by the county to find a contractor non-responsible for a particular contract is within the
discretion of the county. The seriousness and extent of the contractor's acts, omissions, patterns or practices
as well as any relevant mitigating factors may be considered by the county in determining whether a contractor
should be deemed non-responsible. (Ord. 2000-0011 § 1 (part), 2000.)

2.202.040 Debarment of Contractors.

A. The county may debar a contractor who has an existing contract with the county and/or a contractor who
has submitted a bid or proposal for a new contract with the county.

B. The county may debar a contractor if the county finds, in its discretion, that the contractor has done any of
the following: (1) violated any term ofa contract with the county; (2) committed any act or omission which
negatively reflects on the contractor's quality, fitness or capacity to perform a contract with the county or any
other public entity, or engaged in a pattern or practice which negatively reflects on same; (3) committed an act
or offense which indicates a lack of business integrity or business honesty; or (4) made or submitted a false
claim against the county or any other public entity.
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C. Before making a debarment determination pursuant to this chapter, the department head shall give written
notice to the contractor of the basis for the proposed debarment, and shall advise the

contractor that a debarment hearing wil be scheduled on a date certain. The contractor hearing board shall
conduct a hearing where evidence on the proposed debarment is presented. The contractor and/or attorney or
other authorized representative must be given an opportunity to appear at the debarment hearing and to
submit documentary evidence, present witnesses, and offer rebuttal evidence at that hearing. After such
hearing, the contractor hearing board shall prepare a proposed decision, which shall contain a
recommendation regarding whether the contractor should be debarred and, if so, the appropriate length of time
for the debarment. A record of the hearing, the proposed decision and any recommendation shall be presented
to the board of supervisors. The board of supervisors may, in its discretion, limit any further hearing to
the presentation of evidence not previously presented. The board of supervisors shall have the right to modify,
deny or adopt the proposed decision and recommendation of the contractor hearing board. A debarment
finding shall become final upon the approval of the board of supervisors.

D. The decision by the county to debar a contractor is within the discretion of the county. The seriousness and
extent of the contractor's acts, omissions, patterns or practices as well as any relevant mitigating factors may
be considered by the county in making any debarment decision. Upon a debarment finding by the board of
supervisors, the county shall have the right, in its discretion, to determine the length that the contractor may be
prohibited from bidding upon and being awarded a new contract with the county, which period may not exceed
three years. In addition, upon a debarment finding by the board of supervisors, the county may, in its
discretion, terminate any or all existing contracts the contractor may have with the county. In the event that any
existing contract is terminated by the county, the county shall maintain the right to pursue all other rights and
remedies provided by the contract and/or applicable law. (Ord. 2000-0011 § 1 (part),2000.)

2.202.050 Pre-emption.

In the event any contract is subject to federal andlor state laws that are inconsistent with the terms of the
ordinance codified in this chapter, such laws shall control. (Ord. 2000-0011 § 1 (part),2000.)

2.202.060 Severabilty.

If any section, subsection, subpart or provision of this chapter, or the application thereof to any person or
circumstances, is held invalid, the remainder of the provisions of this chapter and the application of such to
other persons or circumstances shall not be affected thereby. (Ord. 2000-0011 § 1 (part), 2000.)
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Listinfl of Contractors Debarred in Los Angeles County

Vendor Name:
Alias:

Debarment Start Date:

Prncipal Owners and/or
Affilates:

A. DATA SOLUTION (AUTOMATED DATA SOLUTION)

3/4/2003 Debarment End Date: 3/3/2006

Renee Setero

Vendor Name:

Alias:
Debarment Start Date:

Prncipal Owners and/or
Affilates:

ADVANCED BUILDING MAINTENANCE

6/14/2005 Debarment End Date: 6/13/2008

Vendor Name:

Michael Sullivan ErJinda Sullivan

Alias:

Debarment Start Date:

Prncipal Owners and/or
Affilates:

LA INTERNET CORPORATION

2X, Inc. a.k.a. LA Internet, Inc., 2X Acces, Internet Business International; (Referred to
collectively as "LA Internet")

9/9/2003 Debarment End Date: 9/812006

Albert Reda

Ken Reda
Louis Cherry

Vendor Name:
Alias:
Debarrnent Start Date:

Principal Owners and/or
Affilates:

MTS Advanced Corp.

2/8/2005 Debarment End Date: 21/2008

Emir Khan / Zulaine Hernandez



EXHIBIT 5-D
COUNTY OF LOS ANGELES - LIVING WAGE ORDINANCE

LIVING WAGE DECLARATION

The contract to be awarded pursuant to this Request for Proposal (RFP) is subject to the
County of Los Angeles Living Wage Ordinance (Program). You must declare your intent to
comply with the Program.

If you believe that you are exempt from the Program, please complete the Application for
Exemption form and submit it, as instructed in the RFP, to the County-awarding department.

If you are not exempt from the Program, please check the option that best describes your
intention to comply with the Program.

)( I do not have a bona fide health care benefit plan for those employees who wil be
providing services to the County under the contract. I wil pay an hourly wage rate of not
less than $9.46 per hour per employee.

o I do have a bona fide health care benefit plan for those employees who wil be providing
services to the County under the contract but wil pay into the plan less than $1.14 per
hour per employee. I wil pay an hourty wage of not less than $9.46 per hour per
employee.

o I do have a bona fide health care benefi plan for those employees who wil be providing
services to the County under the contract and wil pay into the plan at least $1.14 per hour
per employee. I wil pay an hourry wage of not less than $8.32 per hour per employee.

Health Plan(s):

Company Insurance Group Number:

Health Benefit(s) Payment Schedule:

o Monthly 0 Quarterry OBi-Annual

o Annually o Other:

(Speif)

PLEAE PRINT COPANY NAE:

'J c-
of perjury under the laws of the State of California that the above is true and

DATE:

-- C;ou ldd~, S2-

7 C9óí t7J/
TI OR POSITON:ß.a/ ~



COUNTY OF LOS ANGELES - LIVING WAGE ORDINANCE
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APPLICATION FOR EXEMPTION

The contract to be awarded pursuant to the County's solicitation (RFP or IFB) is subject to the County of
Los Angeles Living Wage Program (Program) (Los Angeles County Code, Chapter 2.201). Contractors and
subcontractors may apply individually for consideration for an exemption from the Program. To applv.
Contractors must comDlete and submit this form to th County bv the date identified in the solicitation (RFP or
IFB) document. Upon review of the submited Application for Exemption, - the County department wil
determine, in its sole discretion, whether the contractor and/or subcontractor is/are exempt from the Program.

Company Name:

Ov S --
Company Address:

Cit: Stte:

Contra Term:

Zip Code:

Telephone Number: Facimile Numbe

Awarding Department:

Type of Servce:

Contract Dollar Amount Contct Number (if any):

.,u~ ÇR~.hse¿ W¡'I/ C67?pl'.ek(¿)C~,- p-ho:: U¡Ccv c~L..e"d ~E30
. am requesting an exemption from the Program for the following reason(s) (attach to this form all
documentation that supports your claim):

o My business is a non-profit corporation qualified under Internal Revenue Code Section 501 (c) 

(3)
(attach IRS Determination Letter).

lf My business is a Small Business (as defined in the Living Wage Ordinance) which is not an affliate or
subsidiary of a business dominant in its field of operation AND during the contract period wil have 20 or
fewer full- and part-time employees; AND

t¡ Has less than $1 millon in annual gross revenues in the preceing fiscal year including
the proposed contract amount; OR

o Is a technical or professional service that has less than $2.5 millon in annual gross

revenues in the preceding fiscal year including the proposed contract amount.

o My business has received an aggregate sum of less than $25,000 during the preceding 12 months
under one or more Proposition A contracts and/or cafeteria services contracts, including the proposed
contract amount.
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.. My business is subject to a bona fide Collecve Bargaining Agreement (attach agrement); AND

o the CollectiVe Bargaining Agreement expressly provides that it supersedes all of the

provisions of the Living Wage Program; OR

o the Collective Bargaining Agreement expressly provides that it supersedes the
following specifc provisions of the Living Wage Program (I wil comply with all provisions
of the Living Wage Program not expressly superseded by my business' Collective
Barga,ining Agreement):

I declare under penalty of perjury under the laws of the State of California that the information
herein is true and correct. .

PRINT NAME: TITLE:

~I'P-c.l-
DATE:

REVEWED BY COUNTY:

SIGNATURE OF REVIEWR APPROVED DISAPPROVED DATE
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\dditionallnformation
The additional information requested below is for information purposes only. It is not required for consideration
of this Application for EXemption. The County wil not consider or evaluate the information provided below by
Contractor, in any way whatsoever, when recommending selection or award of a contract to the Board of
Supervisors.

o i, or mv collective bargaining unit. have a bona fide health care benefit plan for those employees

who wil be. providing services to the County under the contract.

Health Plan Company Name(s):

Company Insurance Group Number(s):

Health Premium Amount Paid by Employer:

Health Premium Amount Paid by Employee:

Health Benefit(s) Payment Schedule:

o Monthly

o Annually

o Quarterty

o Other:

OBi-Annual

(Specify)

o I, or my collective bargaining unit; do not have a bona fide health care benefit plan for those

employees who wil be providing service to the County under the contract.



EXHIBIT 5-F
COUNTY OF LOS ANGELES - LIVING WAGE ORDINANCE AND

CONTRACTOR NON-RESPONSIBILITY DEBARMENT

ACKNOWLEDGMENT AND STATEMENT OF COMPLIANCE

The undersigned individual is the owner or authoried agent (Agent) of the business entity or organization ("Firm") identified below and
makes the following statements on behalf of his or her Firm. The Agent is required to check each of the applicable boxes below.

LIVING WAGE ORDINANCE:

~ The Agent has read the Counts Uving Wage Ordinance (Los Angeles County Code Secion 2.201.010 through 2.201.1(0),
and understands tht th Firm is subjec to its tenn.

CONTRACTOR NON-RESPONSIBILITY AND CONTRACTOR DEBARMENT ORDINANCE:

~ The Agent has read the Countys Determinations of Contractor Non-Responsibility and Contractor Debarment Ordinance (Los
Angeles County Code Section 2.202.010 through 2.202.060), and understands that the Firm is subject to its terms.

LABOR LAW/PAYROLL VIOLATIONS:

A "Labor LawlPayroll ViolationØ includes violations of any federal, state or locl- statute, regulation, or ordinanc peraining to wages,
hours or working conditions such as minimum wage, prevailng wage, living wage, the Fair Labor Standards Act, employment of minors,
or unlawfl employment discmination.

History of AllegE:d Labor Law/Payroll Violations (Check One):

)í' The Firm HAS NOT been named in a complaint, claim, investigation or procding relating to an alleged Labor LawlPayrll
Violation which involves an incident ocrrng wihin three (3) years of the date of the proposal; OR

o The Firm HAS ben named in a complaint, claim, investigation or proceeding relating to an alleged Labor LawlPayrll
Violation which involves an incident occurrng within three (3) years of the date of this proposaL. (i have attached to this form
the required LaborlPayrlUDebarmnt History form wi the pertnent information for each allegation.)

History of Determinations of Labor Law /Payroll Violations (Check One):

x There HAS BEEN NO determination by a public entity within three (3) years of the date of the proposal that the Firm
commited a Labor LawlPayroll Violation; OR

o There HAS BEEN a determination by a public entity within three (3) years of the date of the proposal that the Firm
COn'mited a Labor LawlPayroll Violation. I have attached to this form the required Labor/PayrolllOebarment History form
with the penent inforaton for each vioation (including each reportng entity name, case number, name and address of

daimant, date of incident, date daim opeed, and nature and dispoition of each violatin or finding.) Cl County may
- deduct ooints fr the oTOooser's final evaluation score ranaina frm .1 % to 20% of the total evaluation ooints available wi

the lamest deducs ocurrna for undisclose violations.)

HISTORY OF DEBARMENT (Check one):

~ The Firm HAS NOT ben debarred by any public enti during the past ten (10) years; OR

o The Firm HAS ben debarred by ~ public enti within the past ten (10) years. Provide the pertinent inforation (including
eac reporing enti name, case number, name and address of claimant, date of incient, date claim opeed, and nature and
disposition of each violation or finding) on the attached LaborlPayrolllOebarment History form.

u der the laws of the State of California that the above is tre, complete and corr

:I c-

Print Name and Title

¡¡Vdr T Ga//d/l J 9. ~(l?
Date v/"/

cJJí OJ
Pri



LOBBYIST ORDINANCE CERTIFICATION

.-

EXHIBIT 6

The Proposer certifies that it is familiar with the terms of the County Code Capte, 2. 160,
Lobbyist Ordinance.

The Proposer also certifies. that all persons acting on behalf of the Proposer organiztion have
and wil comply with it during the proposal process.

ú! A/¡Jc :r Coo /d /lt;, S'.. !iQ!7
Typed Name and Title of Signer

7/¿J--
Date



SAFELY SURRENDERED BABY LAW

(Pamphlet, attached - 4 pages)

EXHIBIT 7

Page 1 of 5









¿Ou E! la le de Enmg dQ B9 Sin Pegro?
La Ley de Enlga de BebeB Sin Peligro de Celifia pemite
a I.CB padreB enlrr a Ii recién neådo oonfdenåalmenn.

Siemira que el bebê1' haya sufdo abuso ri negligencie,
padres puedBn enlrr 8 Ii reciën nacido Bin teor a eer
arrBteda 0 i:eaadOB.

¿Cómo fuciona?
EI padremadre con difculldee que no pueda 0 no quiera aadar
de Bl raiên nsådo puede entegeoo en fos leg~, oonf~~ 'I

iiura, dertro de lOB ha d isa del nacimienI EI bebe dabe &er

enlgsd a un empsado de urm aals de emeigrciaB 0 de un

alartl de bcbe del Codatb de Loe ArgleB. Siampr que
el be no preænl BignOB de abuso 0 nBgligBncis, no ii

necesrio auministrar nobres ni infBåón slguns. Si BI
pB:remadia ccl"a de opinioo pañcmrte y deeaa reaaparar

a au babé, lOB trbajsdoreB utilizrãn bnmlebB para podar
"¡naalaooa. EI bebê lIevari un bralet yel ppdreohB:re relirã

un brslet igual.

¿Que pa 51 ei padrBmadm des remr
a su be
L. padrea a.e ccen de opiniõn puadBn Bmpsr al proælDde

redsmar a au reiin nscm danl da lOB 14 d iaB. Es padre
deben lIamar Ei Depertmeri de Sel'åce para NiñoB y Familaa

(Deperlrt of Children aoo Fsrrly Sal'ces) del Codii da Loa
Argaa. aI1-8Do.-400D.

¿Sóó los padms porâ lev aI re nado?
En la mayls ds tæ CSSOB ,ios padreB BOn Ice que lIavan al

bebe. La ley permit qua ats peonaB lIevsn al bebê Ei tienen
Ie custdia legsl del me nor.

¿L paiiesde llama anes de llva al bø?
No. EI padre/madre puedB IIBvsr a BU bebe an cualquier
nuento, laB 24 horaB del dra,los 7 drae de la semana,

mientraB que enlgue a au bebá a un empleado del h:pitl

o de un cuartl de bomberæ.

¿Es nacosari quo ei padrgmadro diga alg a las
porsnas que røcbøn aI b9b?
No. Sin embargo, al pennrml del hosptalle peiri que lIena un

aaestionario can Is ffnalidad de recaber a nloeenle médilD
impcanla, qua reBultan de gran uulidad para Ics cuidadoe que
reåbirà al babe. Es reomeoosdo lIanar eBl aaastcnario, peo
no es clligstorio hacarlo.

¿Cu ocrrirá co ei bobõ
EI be seri e.arrrmdo y, de ear nesario, reåbirà trtarrenl

mêdim. Luago el bE SB enlgsri a un hogar praadcpii..

¿Ouó pasará co &I paJmdre?
Una vez que lOB padres hayan imlrgado a Ii bebé en foa

segure, semn libr de iree.

¿Por quó Caifornia hacQ esto?
La finsldad de Ie Layda EnlB dB Bebea Sin Peigro es
prer a bb bebês del Bbsooooo p: pir de sua padrea y de Ie

pcbilidad de que lTern 0 sumn dañoB. U3ted iiablemenl
hays eaaachdo tiataB tncas sol: bbs ebaoocnadoB en
balireroso en balioB ¡:bliOO. Es pcble que Ice padre que
lXa1eron eii aeIB hayen estdo atreaandD dilaaltB:es

emoåonaleø graWle. Las madrea pueden hBber oclldo BU

errra, pctemor a 10 a.e pasaña si aas familiae Be entreren.
Abandonirn B BlS reåen naådos porqe tenian miedo y 00 tenisn
adcnde reaarrr pare obtner ayuda. EI abeoool' de un re~én
naådDlo pone en una EiacióndB pelgoexmo. Ademas ea
ilagal. Muy a menudo el abandono PIOWCS Is muert del bb.

Mor, gaciii a Is Lay de Eni de Bebëa Sin Peigro, ee
tragsdia yø no debe aaceder nurca mii en Califmia.

HIstor dB un be
A Isa 8:30 a.m. del juevea 25 de julio de 20D2, Ba enlgõ un
babê reåén nacido aaludable en el SL Bemardine Medical Center
en San Bemardino, en ..rrud de las disposciones de la LBY da
Enlge de Bebêe Sin Peligro. Como 10 estsblece la ley, Is madre
del babe no se iuvo que identilcar. Cusooo el bebe 1Ieg ala
sala da emergenåaa, un pedialr 10 re..só y delBinõ que ei

babé es1ba Baludable y nDtenlB problemaa. EI bebéfue .

ubicii con une buena famila, rrErras se ¡niåaben ba trmit

de B:opn.

C: røión nacido m9r9 una
oponndad de tenor una vida saudbiQ.

Si alguien que ust9d conoce est pcsand
en a~ndonar a un recícm naido, inórrnle

quõ otras opcios tino.

Es mejor que !as muIeres busquen ayuda par recibir atenck5n médlca y aæsoraïel7o ad€cuado
durante el embaro. Peo al mismo tiempD, queremos asegurarles a ros padres que optan par no
quedare con su belJ que no !t"á a fa cárrel sì dejan a sus bebés en buenas manDS en cualqufer

saJa de emergenda de un hospital 0 en un cuarfel de bomberos de! Condado de Los Angeles.


